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Conservatism Now Risky 


The time is favorable for capital expenditures 


Exclusive Report—Documented views from 
executives of leading suppliers to 
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Conveniently located storage facilities 
assure prompt delivery, 
from a drum to a tank car 


SHELL CHEMICAL CORPORATION 
CHEMICAL SALES DIVISION 


Atlanta « Boston * Chicago * Cleveland + Detroit * Houston * Los Angeles * Newark * New York * San Francisco « St. Louis 
IN CANADA: Chemical Division, Shell Oil Company of Canada, Limited, Montreal * Toronto * Vancouver 
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that’s 
intere Sting 


Construction phcto on 
this month’s cover 


shows one of Pillsbury Milk 
new plants, constructed duw- 
ing 1958, when they invested 
more than $4% million ip 
plant modernization and new 
construction. Backing up Pilk. 
bury’s thinking, executives ¢ 
leading suppliers to the food 
industry, pictured on the coy- 
er, present their views m 
“Why now is a favorable tim 
for capital expenditures” on 
page 19. q 


Bull market for beef 


We’re a nation of beef eat- 
ers, according to current med 
production totals for last fev 
years. Of the more than 3 
million Ib of meat produced it 


1957, 54 per cent was beef, 4 
per cent pork, 6 per cent vt 
and 3 per cent lamb and mt! 
ton, Before 1953, pork usual! 
had wide margin over bé 


Home _ Economics, 
Meat Institute, 59 E. V4 
Buren St., Chicago 5, Ill.) 
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‘pears to have some 
“applecation”’ 


Early-stage experiments 
underway in Sweden are said 
to indicate it will soon be 
possible to buy apples which 
taste like oranges, and pears 
which taste like apples. 

Since apples can be grown 
easily in temperate climates, 
they might be used for pro- 
duction of apple-based pre- 
serves with a marmalade fla- 
vor. Possible commercial ap- 
plications for pears which 
taste like apples are less ob- 
vious, other than simply to 
use pears to replace apples 
which taste like oranges. 
(Food Manufacture, May 1958) 


Profit stimulant 


Coincident with the major 
article on gibberellins which 
ran in July Foop ProceEssINnG 
(“Gardener’s Novelty May 
Revolutionize Specifications 
for Foods’ Raw Materials”), 
came news that the first 
Thompson seedless grapes to 
be commercially stimulated 
with gibberellins received top 
prices at New York City. 





Grapes treated with Merck’s 


“Gibrel,” typified by full, 
heavy bunch at left, averaged 
$8.80 per 25-lb lug, as against 
only $5.78 average for un- 
treated (right). Taste of 
treated fruit is reported as 
good as, or better than, the 
smaller untreated fruit. 

FDA has indicated it will 
offer no objections to ex- 
tremely dilute “Gibrel” sprays 
(5 to 50 ppm per acre) used 
on Thompson Seedless and 
Black Corinth grapes in ear- 
ly growing stages to increase 
fruit size. The agency also has 
indicated other allowable 
maximums for treating var- 
lous seeds, seed potatoes, cel- 
ery, tomatoes and spinach. 
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maintains rigid 
“quality control”’ 
on vanilla of all 
concentrations 
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Quality is the byword of 
Ritter pure or imitation 
Vanilla... for “Quality 
Control” at Ritter embraces 
every phase of vanilla 
manufacture, through thick 
and thin, from 32 fold on 
down. You are guaranteed 
the finest vanilla, made 
exactly to your specifications. 


OTHER RITTER PRODUCTS 


Tru-Fruit Flavors 
Concentrated Fruit Juices 
Wonex’s 

Neoromes 


F. RITTER & CO. 


4001 Goodwin Ave., Los Angeles 39, Calif. 


OOOO si 


RITTER INTERNATIONAL 
Branches throughout the world 
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...captured for you in Givaudan’s 


IMITATION PEACH FLAVOR 


This new member of Givaudan’s flavor family exactly 

reproduces the mouth-watering goodness of rich, ripe peaches. 

All the delicate nuances of aroma and flavor are captured and 
concentrated for use in your ice creams, sherbets, candy, 

pie fillings and pharmaceutical products. Our peach flavor 

is also recommended as a modifying note for orange or cherry 
beverages, and is available in powdered or liquid form. To 

achieve the full natural flavor of fresh peach in your product, try 
Givaudan’s Imitation Peach. Write for samples and full information. 


“e | 
‘ 321 West 44th Street, New York 36, N.Y 
ne. 
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over the editor's 
shoulder 


Prepare for growth 
in the coming boom 


Within our ‘Executive Forum on 
Capital Expenditures’ (See page 
19), the feeling is expressed that 
the coming boom will require more 
changes in the food industry than 
in most other industries. 


We have come to expect that 
changes in other industries will 
mean push-button shopping, picture- 
frame TV, automatic maid service, 
etc. But food changes, coming in 
the future, will be more startling. 


Even now, however, new products 
and procedures in the food field are 
required to meet consumer demands, 
with more emphasis being placed 
on convenience items. 


“People like new ways to prepare 
food, and they like food in new 
forms. 


“New products (however) can 
seldom exist without new equipment 
and new or expanded plants. . . In 
the food industry, there is no reason 
why processors and manufacturers 
should defer capital expenditures for 
new plants, or to make existing 
plants more efficient.”’ 


The preceding two statements 
were made by H. A. Bullis, Chair- 
man of the Board of General Mills. 


They are backed up by the fact 
that General Mills’ capital expendi- 
tures for 1957-58 were about $16 
million, roughly the same as in the 
previous year. Capital expenditure 
plans for 1958-59 are substantially 
larger than this. 


It is estimated that by 1965, the 
nation will be spending about $100 
billion annually for food. Certainly 
the food industry should design its 
future to meet this demand for 
growth. 
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Griffiths laboratory-controlled 
aa ucts and kitchen- tested 


formulas Aa for. is 
BREADED FOODS 


[] Breaded Beef Steaks 
Breaded Pork Chops 
| Breaded Veal Steaks 


MEAT DISHES 


[) Bar B-Q Beef 
[] Barbecue Short Ribs 
"] Beef (sliced) in Barbecue Sauce 
] Beef Pot Pie 
] Beef Stew 
[] Breaded Beef Steaks 
[] Breaded Pork Chops 
[]} Breaded Veal Steaks 
] Brown Gravy with Sliced Beef 
] Chili Con Carne 


POULTRY DISHES 


MM Ohl c oe ES tel 4 
(] Chickenburgers 
Chicken Pot Pie 


FISH & SEA FOODS 


[] Breaded Shrimp 
[) Fish Sticks 
PIES (DESSERTS) 


mes oC 
[] Cream 


BAKED GOODS 
[] Cookies 
[] Coffee Cakes 


MISCELLANEOUS 


[] Baked Beans 

[] Barbecue Sauces 
[] Chili Con Carne 
[] Chow Mein 

(] Chop Suey 

[] Fresh Tamales 


"se ERE REE E OE EO 
Griffith, manufacturer of — 
Ee OL od 


SPICES AND SEASONINGS (Purified GROUND, or 
SOLUBLIZED), BATTERS AND BREADINGS, 
BINDERS, MEAT SAUCES, MEAT CURES, MEAT 
TENDERIZERS, ONION AND GARLIC POWDERS, 
FLAVORING EMULSIONS, MONO SODIUM GLUTA- 
MATE AND HYDROLYZED VEGETABLE PROTEINS, 
BACTERICIDES AND CLEANSERS. 


Breaded Shrimp 
] Fish Sticks 
Bie Wha <a tela < 


[]} Creamed Chipped Beef 
[} Creamed Chipped Pork 
[] Dog and Cat Food 

|} Ham a la King 
() Lamb Stew 
[] Mincemeat 

] Mock Chicken Legs 
eect 
() Spaghetti Meat Balls 

] Spaghetti Meat Sauce 

Metal) 


-]) Turkey Pot Pie 
mee Sha cy ae seal <) 


[] Shrimp Cocktail 
in Sauce 


me Sete 
[] Pumpkin 


mie 2) 
[] Doughnut Sugar 


|} Italian Sauces 
] Mushroom Sauce 
7) Ravioli 
[} Soups (all types) 
| Worcestershire Sauce 
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is a distinctive flavor 
that can bring higher 
recognition to your 


product. . 


distinctive because it 
contains all of the 


pepper extractive. 


Tasting is convincing. 


The Griffith Laboratories, Inc. 
1415 West 37th Street, Chicago 9 
Union, N. J. 

Los Angeles 58 
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control flow from 
any part of your plant 


with this 





SIMPLE PUSH BUTTON SYSTEM OPENS OR CLOSES LINE VALVES 


Here is a fully automatic valve, simple in construction, that is opened and closed remotely from 
any desired point in your plant, either by push button or pre-timed cycle. Stainless steel, rug- 
gedly designed with seat flush with outside ports for maximum sanitary protection and easy clean- 
ing. Ideally adaptable for the dairy, food processing, chemical and pharmaceutical industries. 


VISUAL SIGNAL FOR PANEL CONTROL 
Optional built-in micro-switch operates signal light, or can control electric relay for any desired 
action, such as operating companion valve. Unlimited possibilities for central panel control in- 3 
stallations. Valve model available also in standard hand-operated style, with provision for easy 
future conversion to automatic. 


Complete details and specifications ivailable on request. 


Designers and manufacturers 
of a complete line of sanitary 
valves, fittings and pumps. 


mt HD @2oe0oa@ 
GAN H PRODUCTS CORPORATION 


5718 Fifty-Second Street °¢ Kenosha, Wisconsin 
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MARLEY 
-Double-Flow Aquatower 


adds profit to peanut pucessing 


The cost of water isn’t “peanuts” in any plant; especially is 
this true of the world’s largest, most modern peanut processing 
plant where this Model 14 Double-Flow Aquatower does an im- 
portant job of reducing operating cost. It also plays a major role 
in the comfort cooling system that minimizes labor turnover. 

This compact, low-silhouette tower is saving more than 95% 
of the water required for processing and air conditioning. The 
Double-Flow Aquatower was selected for its proven ability to pro- 
vide specified performance—with maximum economy and depend- 
ability, with minimum upkeep and attention. Such exclusive 
features as convenient access, at-a-glance inspection, and depend- 
able Marley designed and manufactured mechanical equipment 
make these towers functionally simple, so no technical skill is 
required for long-life, efficient operation. 

In plants of all types, standard Double-Flow Aquatowers are 
being selected to handle special cooling problems, for they are 
available in a wide range of intermediate-capacity sizes, in single 
or multi-cell arrangements. If your cooling requirements call for 
operational flexibility, absolute dependability and maximum 
economy—all in a limited plant area—write today for bulletin 
DFA-58. Or, ask your local Marley representative to take you on 
the “Double-Flow Aquatower Tour” in your area — they are 
everywhere. 


Marley equipment and components covered by 
U. S. and Foreign Patents and Patents Pending 


The Marley Company 


Kansas City, Missouri 
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food regulations 


FOOD ADDITIVE BILL 


FINALLY PASSED 


Calls for considering safety of an additive 


under condition of use 


In the eleventh hour of a busy Congressional session, a 
long-delayed food additives bill passed both houses of Congress 


and was sent to the president. 


The bill, detailed in last month’s column, reached the House 


floor under a suspension of 
rules, and got the necessary 
two-thirds vote to pass. As 
promised, Senator Lister Hill 
(D. Ala.) took the baton and 
rushed the bill through the 
Senate. 

A last-minute hitch devel- 
oped as Rep. James J. De- 
laney (D., N. Y.) held out for 
an amendment specifically 
mentioning a no-tolerance 
level for any food additive 
found to be cancer-inducing. 

The full committee accepted 
this amendment, and with de- 
letion of the provision on re- 
ferrals to an advisory com- 
mittee, the bill was reported 
substantially in its original 
form. 

Observers here credit much 
of the victory to the unprece- 
dented cooperation of food 


, and chemical industry groups 
with FDA. Next month Food 


Processing will interpret the 
details of this important new 
law. 


Amended bill allowing 
label declaration 
exemptions passes House 


The Haley Bill (H. R. 9521) 
to exempt fresh produce from 
chemical-preservative label 
declaration took a number of 
turns during the session just 
ended. 

Introduced in the House by 
Rep. James Haley (D., Fla.) 
at the request of Florida cit- 
rus growers, the bill was re- 
ported out of the Interstate 
and Foreign Commerce Com- 
mittee. 

Opposition pressure, how- 
ever, reached the all-powerful 
Rules Committee which re- 
fused to clear the bill for a 





House vote. The Rules Com- 
mittee subsequently reversed 
itself. House passed bill with 
an important amendment. 

Original Haley bill called 
for blanket exemptions on la- 
bel declarations—from inter- 
state crates to retail bins. 

Amended bill requires label 
declaration on shipping pack- 
age but not on bin placards 
at retail level. 

FDA, which wanted label 
declarations at both levels, re- 
luctantly withdrew its opposi- 
tion in order to insure decla- 
ration of preservative on the 
interstate package. 


Antioxidant can no longer 
be called D-isoascorbic 


Antioxidant known as D- 
erythroascorbic acid has 
sometimes been designated as 
p-isoascorbic acid when used 
as ingredient in non-stand- 
ard fabricated food. FDA re- 
gards this designation capable 
of misleading food purchasers 
because of similarity to the 
chemical name and the com- 
mon name of vitamin C — as- 
corbic acid. Hereafter, com- 
pound must be identified on 
label by the name “erythorbic 
acid.” 


Each use of gibberellins 
requires FDA approval 


With gibberellins’ use in- 
creasing steadily—see feature 
article in Foop PROCESSING, 
July 1958—FDA attitude takes 
on increasing importance. 
FDA has told Foop PROcEss- 
unc that the safety of gibber- 
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ellins has not been demon- 
strated. On the other hand, 
there is no evidence that they 
are harmful. 

Every specific use of gib- 
berellins has to be cleared 
with FDA until such time as 
gibberellins are proven gen- 
erally harmless. Extensive in- 
dustry research on the sub- 
ject is paving the way toward 
a possible future decision on 
over-all use. 

In the meantime, gibberel- 
lins’ use has FDA go-ahead in 
treating seed potatoes, 
Thompson’s seedless and 
Black Corinth grapes, and the 
seeds of peas, lima beans and 
certain other beans. 

FDA’s view is that studies 
on these crops have shown 
that the gibberellins do not 
persist in the food when ap- 
plied before the formation of 
the edible portions, 


USDA no longer 
administers fishery 
grade standards 


Inspection services for fish- 
ery products are now the re- 
sponsibility of the Department 
of the Interior. Prior to this, 
voluntary standards of qual- 
ity for processing of fish foods 
were developed by Interior 
but administered by USDA. 

With this change the super- 
vision of processing comes un- 
der the direction of the de- 
partment establishing the 
standards. 


No specific plans for 
“rating’’ protein claims 


FDA told Foop Processinc 
that it plans no specific regu- 
lations on protein claims. 
FDA points to the complex 
nature of the protein prob- 
lem — which makes it almost 
impossible to “rate” a protein 
claim. 

According to them, the pro- 
Posed Canadian regulations 
(see page 32 of August FP) 
Tepresent but one approach to 
a very complex problem. One 
facet presenting difficulties is 
that protein changes when 
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Mono Sodium Glutamate, when used in the proper 
quantity, is the key to over-all control of the flavor 
variables involved in food processing. 


Catching up with your competition, maintaining 
your position in today’s competitive market, or 
leading the field, may depend on your decision 
to use MSG. 


MSG blends, strengthens and preserves the natural 
fresh flavors of your product. It creates a uniformity 
of taste, a flavor identity which is the first step in 
establishing lasting consumer brand preference. 


Great Western’s MSG is available in bulk 100 |b. 
and 25 lb. drums. 
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food regulations 


(Continued from preceding page) 


used in combination with cer. 
tain other foods. 

Ne evidence exists of inade- 
quate protein intake by sig- 
nificant numbers of people in 
this country. Something FDA 
will watch for are misleading 
references to protein in spe- 
eial dietary foods. 


Bread standards 
may be amended 


Bread: In the first proposed 
amendment since the bread 
standards were promulgated 
in 1952, the Hercules Powder 
Company is asking that wheat 
gluten be added io the list 
of optional ingredients. 

According to the Hercules 
petition, adding of wheat glu- 
ten will make a_¥ stronger 
dough with improved gas- 
retaining properties capable 
of yielding better finished 
baked products. 

Example: Hamburger buns 
with stronger “hinged” which 
do not break easily when 
opened. 

August 30 was the deadline 
for presentation of views and 
comments. Unless there are 
objections or public hearings 
are necessary, the standards 
will go into effect this winter. 


USDA regulations on lard 
antioxidant labeling 
pose problem for FDA 


Lard: A proposed USDA 
identity standard for “lard 
shortening” is posing a prob- 
lem for bakers, and for the 
Food and Drug Administra- 
tion. 

The USDA standard re- 
quires that one or more of 
seven antioxidants be used in 
the product. It does not re- 
quire that the antioxidant be 
shown on the label of the end 
product. 

FDA, officially silent, is 
known to be concerned be- 
cause the failure to declare 
the antioxidant on the label 
would probably put a baker in 
violation of the Food, Drug 
and Cosmetic Act. 

However, until lard manu- 
facturers declare the antioxi- 
dant on container labels there 
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will probably be no enforce- 
ment against bakers. 

Tripartite conference of 
FDA, USDA and _ industry 
representatives will be held 
to iron out the problem. 


is 5 ppm DDT on sweet 
corn safe for animal feed? 


National Canners Associa- 
tion has asked FDA to up its 
proposed zero tolerance for 
DDT residues on sweet corn 
forage. 

NCA wants a tolerance of 
five parts per million on husks 
and cobs. 

An NCA survey revealed 
that such a tolerance is safe 
when ensilage is fed to meat 
animals up to 60 days prior 
to slaughter. Also, most sweet 
corn ensilage is within the 5 
ppm tolerance. 

Problem of a usage plan for 
beef animals but not dairy 
animals to insure controlled 
use rests in FDA’s hands. 


The US Food Law 
up to date 


New addition to the Food 
Law Institute Series is a com- 
prehensive reference source. 
Compilation of the complete 
administrative and judicial 
record of the Federal Food, 
Drug, and Cosmetic Act, as 
amended, from January 1953 
through December 1957 totals 
1144 pages. 

Included are all pertinent 
court decisions, statements of 
general policy and interpreta- 
tions by the Food and Drug 
Administration for the four- 
year period. 

Definitions, standards for 
foods, sample forms to follow 
for filing a petition and the 
full text of all relevant legal 
changes are also included. 

“Federal Food, Drug, and 
Cosmetic Act, Judicial and 
Administrative Record, 1953- 
57” by Vincent A. Kleinfeld 
and Charles Wesley Dunn is 
available at $25 per copy from 
Commerce Clearing House, 
Inc,, 4025 W. Peterson Ave., 
Chicago 46, Ill. 

For your copy simply circle 
9007 on Reader Service Slip. 
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What you should know | 
about oxidative deterioration 








































1AT is oxidative deterioration? 


In fats and in foods containing fats, oxidative deterioration is caused by 
the reaction of oxygen in the air with the unsaturated portion of the fat 
molecule. This reaction produces free peroxide radicals which, in turn, 
appear to trigger a lengthy chain reaction, the result of which is the forma- 
tion of a variety of aldehydes, ketones and acids. Once started, the break- 
down cannot be reversed. In fact, if allowed to continue, it proceeds at 

an increasing rate. 


Wn \ is it important to food processorsP 


Oxidative deterioration, unless checked, rapidly takes its toll of fat-con- 
taining food products in the form of rancidity. Nothing destroys the | 
reputation of a food product so quickly as the pungent, tallowy odor and | 
flavor characteristic of rancidity. 


1 OW can you control oxidative deterioration? | 


Oxidative deterioration can be effectively controlled with antioxidants. 
Added to oxygen-sensitive fats and fat-containing food products, these 
chemical compounds step in to check the rancidity-producing chain re- | 
action referred to above. Since the reaction leading to rancidity cannot be | 
reversed, antioxidants can only prevent further deterioration. Hence, it is | 
essential that they be added as early in the processing of the food product | 
involved as possible. 


111C 1) antioxidant is best for youP 


The principal food-approved antioxidants in use today are butylated 
hydroxyanisole (BHA), butylated hydroxytoluene (BHT), and propyl 
gallate. All are available from Eastman, alone or in solution formulations 
containing various combinations and ratios of BHA, BHT and propyl 
gallate, with or without a metal chelating agent. 

The most effective and economical formulation for use in any given food 
product depends upon such fattors as the food itself, how it is processed, 
methods of distribution and storage, and types of packaging. Advice and 
assistance in selecting the best formulation for your specific requirements 
is available from the Eastman food laboratories. 


‘Xi f 


‘© are these antioxidants availableP 


Marketed under the trade name TENOX, these food-grade antioxidants 
and the experienced technical service which backs up their proper. use 
are available from Eastman Chemical Products, Inc., subsidiary of Eastman 
Kodak Company, Kingsport, Tennessee. 


» Ri Fim, 2 
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he Way Eastman 






~ —* antioxidants 


SALES OFFICES: Eastman Chemical Products, Inc., Kingsport, Tenn.; New York; 
Framingham, Mass.; Cincinnati; Cleveland; Chicago; Houston; St. Louis. 
West Coast: Wilson Meyer Co., San Francisco; Los Angeles; Portland; Salt Lake 
City; Seattle; Denver; Spokane; Phoenix. Canada: P. N. Soden Co., Ltd., Montreal, 
P.Q.; Toronto, Ontario. 
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In every pack... 






foods have the appetite appeal you want 


with Clinton Products 


Whatever foods you process, you 
can depend on ingredients from 
Clinton to enhance their eating qual- 
ities. For each food, there’s a just- 
right Clinton Product—corn syrup 
(dry or liquid), Clintose® dextrose 
and starches—refined corn oil— 
lactic acid—that produces the same 
results every time, because: 


CONSISTENT FORMULATION MAKES 


CLINTON PRODUCTS RELIABLE 





Three analytical control laboratories 
and several single-purpose testing 
stations are located at strategic 


points in our plant. They check every 
stage in the processing of all prod- 
ucts . . . they check all finished 
products to be sure specifications are 
met exactly. That’s why you can de- 
pend on Clinton products to do the 
job for which they are needed. 


Your Clinton salesman can help 
you select the right products to give 
your foods the qualities you! want. 
And, should you need special produc- 
tion advice, prompt technical $ervice 
is available when you need it. Call 
your Clinton salesman today, or 
write. . 


CLINTON CORN PROCESSING COMPANY de 
CLINTON, IOWA 
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..» Where research today 
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improves tomorrow’s product. 
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Seamless ‘‘smoothies”’ 
of rigid foil... 


. . . combine merchandising and 
protection advantages of alumi- 
num can with economies of alu- 
minum foil. Containers have 
completely smooth, polished ap- 
pearance and perfectly flat rim. 
Tapered wall allows nesting in 
shipment. Two basic types include 
unit containers in '/- to 2-02 
sizes and casseroles in sizes to 12 
fl oz. Foods in unit, containers 
may be marketed either individu- 
ally or in sets that are boxed, 
sleeved or attached to a display 
card (upper photo). Casseroles 
(lower) can be used for variety 
of frozen food products. Among 
most practical closures is a heat- 
sealed foil cover over a flat rim, 
with convenient pull tab. Protec- 
tive vinyl coating can be used. 
Heat- and discoloration-resistant 
transparent or opaque lacquers in 
variety of colors are available. 
Development of Ekco-Alcoa Con- 
tainers Inc., Wheeling, Ill. 
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Diamond Crystal extends 
portion-pack line. . . 


... to include institutional packets of ketch- 
up, mustard, cheese, apple and grape 
jelly in addition to widely used salt and 
pepper packets. Half-oz ketchup packet is 
U.S. fancy grade; mustard packet weighs 
Yg-0z and is salad grade; cheese packet 
contains five grams of grated Parmesan 
cheese; half-oz packets of jelly are pure — 
without added preservative. Company also 
has introduced three cellophane-wrapped 
meal service kits for restaurants, drive-ins 
and locations where food must be carried 
out. Diamond Crystal Salt Company is lo- 
cated at St. Joseph, Mich. 





Brand name sticks . .. 


.+. since A. Angonoa, Inc., Brooklyn, N.Y., began marketing 
its cheese, caraway, wheat, onion and garlic breadsticks to 
restaurant trade as cellophane-overwrapped one-portion 
packs. By using a package design for packs similar to design 
for its bulk supermarket packages, company aims to increase 
customer recognition and acceptance for type of item not 
habitually bought by shoppers. Cellophane manufactured by 
Film Division, Olin Mathieson Chemical Corporation, 460 
Park Ave., New York 22, N.Y. 


Aunt Jemima aids mass menus . . . 


++. with new portion pack 
of Buckwheat Pancake Mix, 
containing just enough 
(2% oz) for three restau- 
rant-size pancakes. Poly- 
ethylene-coated paper 
packet joins Aunt Jemima 
Pancake Ready-Mix and 
Quick Quaker Oats portion 
packets. Designed by Clin- 
ton E, Frank, Merchandise 
Mart Plaza, Chicago 54, 
Ill. Product of The Quaker 
Oats Company, Merchan- 
dise Mart Plaza, Chicago 
54, Illinois. 
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“Bite-size’’ serving for mustard... 


. . in single-portion, 'tear-and-squeeze," 
transparent plastic envelope is designed 
to aid operators of fast food establish- 
ments two ways: |) eliminate time and 
expense involved in cleaning and refill- 
ing mustard jars; 2) do away with waste- 
ful use on part of customers, Additional 
advantages include protection against 
product drying, and additional counter 
and tray space for other foods. Heinz 
is packing 250 red-, blue- and black- 
imprinted envelopes of its popular yel- 
low "Mild Mustard" to the carton. En- 
velopes manufactured by The Dobeck- 
mun Company, A Division of The Dow 
Chemical Company, 3301 Monroe St., 
Cleveland I, Ohio. 





















Identical Quality! Yet 


one is more delicious, 





appetizing! Why? 































€R One contains instant-dissolving 
® . 


prow 
... Of course 
One frozen TV dinner has 
more taste appeal, sales appeal than the other, and the 
answer is simple. It contains Zest Monosodium Glutamate. 
And Zest is so economical. For just a fraction of a cent per 
pound of finished product, Zest perks up natural flavors. 
Guards against flavor loss during storage and processing. 

Impartial taste tests on gravies, vegetables, meat products 
and sea food prove Zest enhances natural flavors, imparts 
greater appetite appeal without any change in formula or 
processing time. 

For information on Zest, Staley’s 99+% pure Mono- 
sodium Glutamate, write today to: 


A. E. STALEY MFG. CO., DECATUR, ILL. 
Branch Offices: Atlanta * Boston © Chicago © Cleveland © Kansas City 
® New York © Philadelphia © San Francisco © St. Louis : 


“makes” the flavor... 
® and flavor makes the sale - 







5010 on Reader Service Slip 






13 


For technical assistance in developing improved food processing formulations, contact our nearest sales office or write: 


Sea 
ooo, 


=>: CORN PRODUCTS SALES COMPANY, 17 BATTERY PLACE, NEW YORK 4, NEW YORK 
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IN BREAD 


Assures complete, 
controlled fermen- 
tation, enhances 
flavor and aroma, 
gives even texture, 
uniform grain, 
maximum reten- 
tion of softness. 
longer shelf life. 


@ ae” 


IN CATSUP 


Preserves piquant 
tomato flavor, en- 
hances delicate 
spice flavors, pro- 
tects the rich red 
color of all tomato 
products. 


IN FROZEN DESSERTS 


Assures firmer, 
finer-grained ice 
cream, with rich 
butterfat flavor— 
prevents surface 
crusting and pre- 
serves true fruit 
flavor in sherbets 
and water ices. 


5011 on Reader Service Slip 


IN CANNED FRUITS 


Enhances true 
fruit flavor, pro- 
tects natural color, 
stabilizes the good 
eating qualities of 
fruits—adds appe- 
tite and sales 
appeal. 


plants companies 
personalities 


New, $2% million plant of 
Heublein, Inc. in Menlo Park, 
Calif., is already in production 
on Smirnoff Vodka and An- 
dersen Foods Co. canned 
soups. Plant has 106,000 sq ft 
floor area, is situated on 113- 
acre site. 


In recent executive changes 
at A. E. Staley Manufacturing 
Co., Decatur, Ill., A. E. Staley, 
Jr., center, was elected board 
chairman and chief executive 
officer; Donald E. Nordlund, 
left, legal division head, was 
named vice president, director 
and executive committee 
member; and E. K. Scheiter, 
right, formerly executive vice 
president, was elevated to the 
presidency. 


Central Soya Company, Inc. 
Fort Wayne, Ind., has ac- 
quired Chemurgy Division of 
The Glidden Company. Facili- 
ties consist of soybean proc- 
essing operations in Chicago 
and Indianapolis, grain storage 
facilities in Chicago, Indian- 
apolis, Seneca and Lockport, 
Ill., and facilities for produc- 
tion of industrial and edible 
proteins, soya lecithin, soya 
flour and other soya products. 
Division will continue under 
present title, and under direc- 
tion of Richard O. Westley. 
Glidden will use new capital 
to expand paint-food-chemi- 
cals operations. 

(More on page 55) 


uct at right, circle 5012... 
see information request blank 
opposite last page. 
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never more luscious! 


Re-examination of color techniques by food processors 
and by color manufacturers during recent months has 
greatly advanced the creative use of food colors. Many 
processed foods now have more eye-filling appetite appeal 
than ever before. 


Contributing to this accelerated progress in a major way, 
National Aniline has intensified research on new and better 
colors. More than ever before, our Technical Service 
Laboratories are doing an excellent job of formulating 
shades for new products and reformulating colors for 
established lines. 


National Aniline supplies the industry’s longest line of 

primaries and secondaries, plus practical application help 

based on 50 years experience. We will be glad to work llied 

with you ... in confidence, of course. \ ee 


NATIONAL ANILINE DIVISION ALLIED CHEMICAL CORPORATION © 40 RECTOR STREET, NEW YORK 6, N. Y. 


Boston Charlotte Chicago Philadelphia Portland, Ore. San Francisco Toronto 





“One for the road’’. . 


. is this 12-0z can of filtered water 
being marketed in Eastern retail out- 
lets under the "Le Mor" brand label 
by Pennsylvania Processors, Inc., 
Lewisburg, Pa. Not only thirsty mo- 
torists, but fishermen, picknickers and 
campers are expected to provide a 
ready market. Cans are supplied by 
American Can Company, 100 Park 
Ave., New York 17, N.Y., which de- 
veloped the first can capable of 
holding water several years ago for 
Armed Forces’ emergency use. 


Instant buttermilk . . . 


. may be used dry or liquefied 
for cooking and baking. Non-perish- 
able product reportedly saves up to 
one-half cost of liquid buttermilk, 
contains real dried buttermilk made 
by churning sweet cream. Special 
recipe booklet in each 6.4-0z pack- 
age. Distribution is being expanded 
on market-by-market basis, following 
successful four-city survey. Product 
of Sanna Dairies, Inc., 916 William- 
soneSt., Madison, Wis. Package de- 
signed by Thomas Laufer and Asso- 
ciates, 5710 Arbor Vitae Pl., Madi- 
son, Wis. Forsberg Paper Box Co., 
2107 Fordem Ave., Madison, Wis., is 
package supplier. 
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This month's best 


Opening tot’s dessert no strain... 


. with introduction of new screw- 
top cap closure for four baby foods 
in H. J. Heinz Company line — 
Strained Bananas, Strained Custard 
Pudding, Strained Fruit Dessert and 
Strained Apricots and Oatmeal. 
Heinz deserted standard pry-off cap 
after research and consumer tests in- 
dicated screw-top cap was easily re- 
placed and provided a tight seal 
after each feeding. New closure, 
identified by the Alcoa trademark 
"Flavor-Lok," was developed jointly 
by the Heinz Research and Quality 
Control Division and Aluminum Com- 
pany of America, 150! Alcoa Bldg., 
Pittsburgh 19, Pa. 


. is offered for one-lb prints 
by Paterson Parchment Paper 
Co., Bristol, Pa. Design shows 
red, blue, yellow and green 
decorations on white snowflake 
background. Recipe for Wal- 
nut Butter Cookies is included 
in design. Wrappers are high 
wet strength, grease-resisting 
Patapar Vegetable Parchment 
in 8 x II" size. Wrappers can 
be furnished imprinted with 
creamery's name and address. 


Holiday butter print 


New line going to dogs . . . 


- represents new concept 
— foods for dogs’ morning 
and evening meals. Dog 
Breakfast Biscuits come in 
five shapes, flavors and col- 
ors. Back of 26-oz, four-color 
box contains feeding chart 
for small, medium and large- 
size dogs. Dog Dinner is a 
cooked, kibbled food in five 
colors and flavors. Four-col- 
or packages in 26-oz, four- 
pound and 20-pound sizes 
have feeding guide for vari- 
ous breeds on back. Com- 
panion product, Burgerbits 
Dog Meal, is sold in two, 
five, 15 and 25 pound cartons, and in 50 pound bags. Products 
carry "Walter Kendall Hunt Club" name east of Rockies; in 
Western states are known as "Walter Kendall Fives." Products 
of Standard Brands Inc., 595 Madison Ave., New York, N. Y. 
Packages designed by Clare Barnes, 30 E. 60th St., New York, 
N. Y., and manufactured by Container Corporation of America, 
38 S. Dearborn St., Chicago 3, Ill. 


paceast 


Pace 


™ Easy zip replaces rip. . . 


. as, for first time, bakers are 
offered a practical, economical meth: 
od of producing on automatic wrap- 
ping machines bread packages which 
are easy to open and reclose. Zip- 
Open feature involves use of a spe: 
cial end label and new methods of 
folding and closing ends of bread 
wrapper. Tearing down zipper strip 
exposes folded ends of wrapper, mat- 
ing it easy to complete opening of 
package. Ends of wrapper remain un 
torn, allowing effective reclosure. 
Changes, if any, required on auto- 
matic wrapping units are minor, and 
do not affect ability of machines to 
continue to handle conventional le 
bels in all types and shapes. Devel 
opment of Pollock Paper Corp., P.O. 
Box 1078, Columbus, Ohio. 


More 
Products and Packages 
on pages 12-13 
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conventions 
fay and exhibits 


Sept. 14-23. Society of Chemi- 
cal Industry, annual_ meet- 
ing, Royal York Hotel, To- 
ronto, Ontario. 





Sept. 15-19. Instrument Soci- 
ety of America, annual con- 
ference and exhibit, Con- 
vention Hall, Philadelphia. 


Sept. 21-24. American Insti- 
tute of Chemical Engineers, 
38th national meeting, Ho- 
tel Utah, Salt Lake City. 


Sept. 26-30. American Meat 
Institute, annual conference 
and exposition, Palmer 
House, Chicago. 


Sept. 30-Oct. 2. Fourth Mili- 
tary-Industry Packaging 
Symposium, sessions in au- 
ditoriums of Navy Dept., 
Commerce Dept., Justice 
Dept., Interior Dept, Post 
Office Dept. and General 
Services Administration, 
Washington, D.C. 


Oct. 9-10. Quartermaster 
Assn., national convention, 
Ben Franklin Hotel, Phila- 
delphia, Pa. 


Oct. 13-15. Assn. of Official 
Agricultural Chemists, an- 
nual meeting, Shoreham 
Hotel, Washington, D.C. 


Oct. 13-15. Packaging Insti- 
tute, Inc., 1958 annual fo- 
rum, Edgewater Beach Ho- 
tel, Chicago, Illinois. 


Oct. 14-16. Society of Indus- 
trial Packaging and Mate- 
rials Handling Engineers, 
SIPMHE conference and 
exposition, Coliseum, Chi- 
cago, Ill. 


Oct. 20-22. American Oil 
Chemists Society, fall meet- 
ing, Hotel Sherman, Chi- 
cago, Illinois. 


Oct. 20-24. National Safety 
Council, 46th National Safe- 
ty Congress and Exposition, 
Conrad Hilton Hotel, Chi- 
cago, Illinois. 


Oct. 22-24. American Vacu- 
um Society, Inc., 5th Na- 
tional Vacuum Symposium, 
Sir Francis Drake Hotel, 
San Francisco, Calif. 


Oct, 25-29. American Bakers 
Assn., annual convention, 
Hotel Sherman, Chicago. 
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. +. any way you 
want them, there's a 
high-speed, precision 
Urschel machine for every 
" kind of pickle cutting job. And 

cost-minded Pickle Packers know from 

experience the economy, dependability 

and uniform product quality identified with 

these widely used units. Model OV Slicers, 

for example, produce flat or crinkle-cut cross-cut 

slices at the rate of 500 slices per second... 

cutting one slice at a time so there's no product 

crushing on even soft or hollow center pickles. For 
perfectly diced relish it's the Model RA... turning out up 
to 10,000 Ibs. per hour. Large (3/4” x 1" x 1") sweet mix chunks 
are delivered by the Model H at capacities up to 15 tons per hour. 


When you have a pickle cutting problem, remember Urschel 
engineers have the experienced answers. 


SCHELL At the ‘‘Pickle Fair’’, Edgewater Beach Hotel, 
UR Chicago, Oct. 22-24, 1958— 
LABORATORIES inc. _ See These 8 Pickle Cuts at Urschel Booth 21-24, 
VALPARAISO INDIANA 


Designers and manufacturers of precision, high speed cutting equipment for food products 
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To secure a competitive position, you must consider modernization 


and expansion of plant and processing. And since costs will 


probably never be lower than today... 


Conservatism in capital expenditures 





Your question, “Why is now a 
good time for food processors to 
proceed with plant expansion and 
further plant modernization?” 
might be suspicioned as intend- 
ing to provoke another ‘buy now’ 
campaign. 

The food industry needs no 
synthetic ‘depression licking’ 
reasons for expanding or mod- 
ernizing its production facilities. 
The proverbial stork is daily 
providing all the reasons needed. 

As long as our population con- 
tinues to grow, the American 
people are going to be consum- 
ing more and more foodstuffs in 
every form. And there is certain- 
ly no reason to predict that the 
growth experienced over the past 
few years is not going to con- 
tinue for the next several years. 

The food processor who wants 
to grow by taking advantage of 
increased consumption, resulting 
from population growth, must 
obviously expand now if he is 
going to be in a position to do so. 

The past few years have seen 
the greatest amount of change in 








ation 

at food products and their distribu- 
14 tion than has ever been witnessed 
a during a similar number of years 
page. in all history. There is no reason 


at all to believe that activity is 
80ing to decline. 


Instead, there is every reason 
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now is a risky policy 


Food industry must 
expand, modernize 


H. M. Soars, Sr., President 
Sprout, Waldron & Company, Inc. 


to believe the sharpened com- 
petitive conditions will acceler- 
ate the rapidity of changes and 
the introduction of new and nov- 
el means of distribution and 
transportation. ‘\ 

All of this activity will defi- 
nitely call for the implementa- 
tion of immediate plant moderni- 
zation and expansion program. 

Today’s food processing equip- 
ment manufacturers are in a bet- 
ter position to service the needs 
of the industry they serve than 
has been true at any time since 
before World War II. 

More engineering time is avail- 
able for application to their cus- 
tomers’ individual requirements. 

More adaptations of a stand- 
ard piece of equipment for spe- 
cialized applications of individu- 
alized processes can be obtained 
today than was possible or prac- 
tical during the more hectic war 
and immediate post-war years. 

Without question, the equip- 
ment coming from food process- 
ing machinery manufacturers, 
today, offers design features and 
values which far surpass those of 
preceding years. And this equip- 
ment offers most attractive re- 
turns to customers purchasing it. 

Today’s competitive conditions 
are unquestionably sharpening 

(Continued on next page) 





Rockefeller Center was built 
during the depression twenty- 
five years ago. Today it is still a 
very modern establishment pro- 
ducing a fabulous return on the 
original investment. 

The reasons for the success of 
this enterprise when scaled down 
from the level of Rockefeller to 
that of food processors are just 
as applicable today as they were 
in 1932-35. 

In fact we have today the 
added advantage of hindsight 
and better ability to predict our 
economic future, Let’s look at a 
few facts, and I repeat — facts: 

(1) the market for food prod- 
ucts will be increasing 
with the population; 

(2) the low-cost producers 
will get the business; 

(3) mechanization lowers cost 
by increasing manhour 
productivity and improv- 
ing quality control; 

(4) such mechanization will 
cost more as time goes on; 

(5) suppliers are offering their 
best products, delivery and 
service at lowest possible 
prices now. 

These are the elementary facts 
which food processors can put to 
music after reading any news- 
‘paper or trade paper. However, 
there is another fact which they 


Why conservatism now is risky 


Ingram H. Richardson, President 
Richardson Scale Company 


do not know. Conservation in 
needed capital expenditures, at 
the present time, is a risky busi- 
ness. Consider the situation of 
your equipment manufacturers 
as typified by my own organi- 
zation. 

Our relatively small company 
is a highly specialized manufac- 
turer of automatic weighing 
equipment for solids and liquids. 

This equipment ranges from 
single automatic scales to highly 
integrated systems for propor- 
tioning and process control with 


punch card programming and. 


electronic read-out—i.e., auto- 
mation in materials handling by 
weight. 

For the last 25 years there has 
been an extraordinary relation- 
ship between the number of pro- 
posals (i.e. engineering studies, 
layouts and quotations) and the 
volume of actual orders placed. 

By applying certain pecentage 
factors, we have been able to 
predict our sales a year hence 
with remarkable accuracy. So, 
what is the situation today? 

For the last twelve months 
blue chip inquiries have been 
pouring in. We have substantial- 
ly increased our proposal engi- 


neering and estimating depart- - 


ments to keep up with them. Yet, 
Continued on page 22 
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Executive Forum on Capital Expenditures (Continued from preceding page) 





We confidently recommend 
now as the time for food proc- 
essors to proceed with plant ex- 
pansion and modernization. 

Underlying this confidence is 
the fact that convenience foods 
have already provided the chan- 
nel for considerable expansion of 
the market for food. 

The food processor has an op- 
portunity to put more added 
value into his product. This is 
the value represented by the 
time saved for the housewife, as 
well as the convenience to her. 
Make these benefits sufficiently 
attractive to her and she buys. 

Her basic demands are price, 
quality, attractiveness and con- 
venience. The simple question is, 
‘Can you provide these things 
for her at a profit to you? Can 
you? Can you do so at increased 
volume?’ 

A further reason for our con- 








Population is increasing at an 
amazing rate. People are eating 
more and better than ever be- 
fore. Competitive conditions de- 
mand holding the price line in 
the face of rising costs. 

All signs point to more and 
rougher competition in the days 
ahead, not only from the stand- 
ard products of today, but also 
from more glamorous and*more 
appealing convenience foods. 

Add to this the inevitable in- 
flation that follows deficit spend- 
ing by government, and un- 
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Coming boom will require 
more changes in food industry 
than other industries 


Don S. Greer, President 
The J. W. Greer Company 


fidence is that we agree with the 
theory that has been advanced, 
which suggests that we are now 
in an intervening period — the 
‘middle year or years’ between 
two booms, 

This does not necessarily mean 
a long period of recession, but, 
rather, a transition from the 
postwar boom to a new boom in 
the 1960’s caused by population 
growth and great advances in 
technology. 

If this is so, and there are good 
reasons to believe that it is, what 
will the new boom mean to the 
food industry? 

It probably will be more 
marked than in most other in- 
dustries, as the tremendous 
changes in merchandising and 
the packaging of food products, 
which started after the war, ac- 
celerate at an even greater pace. 

New products and procedures 


Expand now to avoid 
future cost increases 


William J. Scarlett, General Manager 
Lee Metal Products Co., Inc. 


earned wage increases, some of 
which were contracted for two 
and three years ago. 

All this makes it obvious that 
to delay expansion, redevelop- 
ment and new product plans, is 
going to make the implementa- 
tion of these plans more costly 
in the months ahead. Delay also 
will mean that competitive forces 
will lower your profit margins 
and make the execution of to- 
day’s plans more difficult to fi- 
nance tomorrow, next month and 
next year. 





will be required to meet new de- 
mands, with emphasis, as men- 
tioned above, on ‘convenience’ 
items. 

In any boom, a great strain is 
placed on both processors and 
equipment manufacturers in or- 
der to meet increasing demands. 
The overloading of plant facili- 
ties and capacity, labor and 
equipment shortages, higher in- 
terest rates and competition for 
loans, all combine to make op- 
erating costs higher and put the 
squeeze on profits. 

Only long-range planning and 
preparation for the boom years 
in slow growth periods, such as 
we are now experiencing, can 
ease these difficulties. 

We have actually seen this 
work with a fish processing con- 
cern to whom we furnished auto- 
matic and continuous processing 
equipment. 

This firm foresaw a coming 
boom in fish sticks and built a 
modern plant with efficient 
equipment. Today, they are the 
leading producer of fish sticks 
and other prepared fish products. 

And in an industry that has 
seen a mortality rate of almost 
75 per cent of its firms since 
1955, they are still expanding. 
The firms that failed were just 


The food industry is most 
prominent among those in which 
1958 mid-year reports make as 
pleasant reading as the 1957 
counterparts. Others are tobac- 
cos, drugs, airlines and utilities. 

This means that the food in- 
dustry has money to spend. Now 
is an obvious time to add new 
production lines, revamp and re- 
habilitate existing equipment 
and add that new production 
equipment. 

This is the way to meet com- 
petition and beat it with new 
products, increased _ efficiency, 
lowered production cost and im- 
proved quality. 

Now is the time. Prices are 
bound to be higher before they 
are lower. And all indicators 
substantiate the wisdom of mak- 
ing those improvements and 
plant additions you’ve been con- 
templating — and putting off — 
right now. 








not prepared to compete. 

In looking to the future with 
the idea of staying ahead of the 
competition, plans should be 
made now for greater, more effi- 
cient and more profitable pro- 
duction to meet the: increased 
and more exacting demands of 
our ever-improving economy. 

Do this by taking stock of your 
organization, planning and pur- 
chasing. And install the best 
processing equipment available 
for your type of operation. 

Today’s equipment will pro- 
duce vastly increased quantities 
of better quality foods at lower 
cost — and therefore at greater 
profit to you, the processor. 

Following our own advice, we 
are taking full advantage of this 
transitional period by strength- 
ening our research, development, 
laboratory, engineering and other 
facilities in our well-equipped, 
modern plant where provisions 
have been made for expansion 
and boom business, which we 
confidently anticipate. 

In summary, we believe the 
market is there for you as well 
as for us. Get ready for it by 
using the know-how and facili- 
ties at your command today to 
make greater profits for you 
tomorrow. 








Expand, Modernize 


H. M. Soars, Sr. 

(Continued from preceding page) 

the wits of sales and design en- 
gineers. They are also sharpen- 
ing the pencils of the estimators. 

Managements of food process- 
ing businesses do not have to 
wait for demand to catch up with 
production. That demand is al- 
ready keeping pace with produc- 
tion or surpassing it. 

The managements of food 
processing industries according- 
ly do not have to be concerned 
with some of the problems that 
confront managements of some 
of our nation’s other industries. 

They know that the produc- 
tion of increased plant capacities 
will be consumed. They know 
that when they postpone a logi- 
cal plant expansion or plant 
modernization program, every 
day of delay cannot help but be 
costly. 
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It is axiomatic that plant ex- 
pansion and plant modernization 
can go hand in hand. But let’s 
examine plant expansions with- 
in existing plant areas. 

For example, packaging ma- 
chinery may now be purchased 
which will produce 50 to 100 per 
cent more packages per minute, 
per hour or per day than equip- 
ment presently being used by 
many manufacturers. 

And in some instances, this in- 
creased production is offered 


using the same amount of floor 
space. 


Traditionally, general business 
morale plays a big role in de- 
cisions to invest in new plants. 
To expand capacity in the face 
of the 1958 recession could ap- 
pear superficially to be a fool- 
hardy action. 

Certainly many will accept the 
idea of ‘buttoning-up’ until the 
recession completely blows over. 
On the other hand, the threat of 
war from problems like the Near 
East situation, may cause many 
to spend rashly on non-defense 
plants as they did during the 
Korean War. 

Before accepting either of these 
mass opinions, however, there 
are several factors most pro- 
8ressive food processors could 
and probably will examine. 

First, there is the argument 
that regardless of the state of 
business, prices will probably 
continue to rise. 

Thus, the idea of buying the 
plant now, which may soon cost 
you more, has some merit — 
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‘Expand’ existing plant 
without added space 


Boyd H. Redner, President 
Battle Creek Packaging Machines, Inc. 


A bewildering array of new 
packaging materials is available 
or rapidly coming into availabil- 
ity. 

As a result, many of the pres- 
ent packaging machines have had 
to be completely redesigned or 
new models brought out to han- 
dle these new materials effi- 
ciently. 

Many companies are limited to 
using existing types of packag- 
ing materials because of older 
machinery. 

Their operations are frozen at 
lower production levels’ than 


How to beat the ‘Snarling’, 
competitive pack 


Raymond Stevens, President 


Arthur D. Little, Inc. 
Technical and Business Consultants 


providing your supply of cash 
doesn’t shrink with the profit 
squeeze affecting many firms. 

In itself, this is not a compel- 
ling argument to increase fixed 
charges and cut available cash 
by spending it for plant expendi- 
ture. Critical and aggressive 
management may look further 
and examine some causes of the 
profit squeeze which they and 
their competitors are feeling. 

Second, the decline of margins, 
noted by many food processors, 
can be traced to excess capacity 
in their particular industry. 

Before accepting the reduced 


. margin as a way of life and con- 


tinuing intensive promotion and 
lowered prices, some thought will 
be given to the source of excess 
plant, who owns it, and how it 
came into the market. 

Many kinds of food processors 
— producers of frozen processed 
foods for example — find that 
excess capacity is confined to 
small and often marginal opera- 


they should be because they are 
at a disadvantage in relation to 
present and future labor costs. 

Today new packaging materi- 
als, offering new appearance and 
dress, are competing with earlier 
packaging materials and proc- 
esses. Thus, competition will 
grow more intense as new ma- 
terials become more _ readily 
available. 

Therefore, now is a good time 
to reexamine and revitalize both 
the package and the package ma- 
chinery producing it. 

In most cases, packaging ma- 
chinery is not brought together 
on the basis of production meth- 
ods. Rather, it represents tailor- 
made machinery, fitted and 
suited for the particular pur- 
chaser’s individual requirements. 

Cost of such machinery is 
made up of raw materials, pur- 
chased parts, labor, etc. 

Raw materials and purchased 
parts make up between 20 and 


tions within their plants. 

Often, each small plant accepts 
low bids to crank out low priced 
items, and struggles to meet 
overhead costs with an inefficient 
plant. Inferior goods glut the 
markets and choke the distribu- 
tion channels. Post-war growth 
of many food industries has been 
hectic and headlong. Now, sta- 
bilized markets find too many 
crowding the limited sales op- 
portunities. 

In this situation, common to 
many food processing groups, 
there is real merit in planning to 
improve production facilities and 
leave the ‘snarling’ pack behind. 

It is in the public interest and 
definitely in the interest of the 
more competent managements in 
the industry. It calls for careful 
thinking and sound answers to 
some hardheaded questions. Here 
are some key factors being re- 
viewed by aggressive manage- 
ment: 

(1) Can an expanded or re- 

located plant cut costs to 
a level far enough below 
the marginal operators to 
provide a new, low plateau 
of costs and pricing, which 
will eliminate the need for 
wasteful practices? 

(2) Can a better, more uni- 
form product be made in a 
modern plant; will im- 
proved quality control give 


40 per cent of the cost. The larg- 
est cost by far, however, is 
charged to hand labor — and 
usually labor of the highest 
skills. 

In addition, there are the vari- 
ous costs of fringe benefits along 
with other operating costs re- 
quired to hold any organization 
together. 

Beyond this, there is usually 
a well integrated engineering 
organization servicing the ma- 
chinery design. 

To the extent that labor costs 
continue to rise, the cost of pack- 
aging machinery will also be 
directly affected. And there is no 
reason to believe that labor costs 
will not continue to rise in the 
foreseeable future. 

Bearing this in mind, purchase 
of packaging machinery now will 
represent a distinctly lower capi- 
tal investment than would be the 
case a year or two from now or 
later. 


the consumer something 
she wants and will pay for 
today? It is possible that 
competition in the years 
immediately ahead _ will 
concentrate increasingly 
on quality, flavor, special 
sales points, and not solely, 
or even principally, on 
price. 

(3) Will a different kind of 
plant make a new line that 
gives the consumer greater 
convenience and_ greater 
psychic and real income — 
a line she’s willing to pay 
more to buy? 

(4) Can research results now 
on the threshold of appli- 
cation, such as_ various 
continuous process. sys- 
tems, be put into practice 
and gain any real com- 
petitive advantage? 

(5) Can the better products of 
an improved plant mean 
security for branded goods 
where private labels have 
become important? 

With the right answers to these 
kinds of questions, sound invest- 
ment in an expanded plant can 
be made today. 

Research and careful engineer- 
ing analysis are needed. But the 
firms with growing futures will 
shoulder these responsibilities 
and pioneer new products, pack- 
ages and plants. 
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We feel there are three good 
reasons to expand and modernize 
your plant facilities now. 

The first reason is to enlarge 
production facilities in order to 
supply a predicted increase in 
the buying power of the pur- 
chasing public. Experts have told 
us to expect this increase early 
in the 1960’s. 

Second, there is, at present, a 





We are told that the produc- 
tivity of American industry gains 
at a rate of about three per cent 
a year. 

This means that to keep pace 
with competitors, manufacturing 
plants should be three per cent 
more efficient next year than 
this year — and 30 per cent more 
efficient than in 1949. 

Progress in this direction is 
achieved through constant mod- 
ernization of the plant and its 


Conservatism Risky 
Ingram H. Richardson 
(Continued from page 19) 


booked orders are ten to twenty 
per cent below even normal. 

The number of jobs ‘in abey- 
ance’ has skyrocketed because 
management has adopted an at- 
titude of ‘wait and see’. With 
this conservatism goes a very 
great risk. 

Let there be a real war scare, 
or let the government take a 
markedly inflationary step as the 











Modernize your plant to beat 
the profit squeeze 


R. L. Gambill, President 
The Globe Company 


very definite profit squeeze. Pro- 
duction and material costs are 
still on the rise. Yet, it is diffi- 
cult to obtain a resultant higher 
price. The only alternative lies in 
modernizing plant and equip- 
ment, thereby increasing the effi- 
ciency of operation. 

Third, the marketing concepts 
in food processing are changing 
at a very rapid pace. The pro- 





duction of new and novel pack- 
aged products, pre-cooked and 
prepared meals, etc., have out- 
dated many production lines of 
food processing plants operating 
today. 

A plan of method research in 
plant modernization is definitely 
in order for an operation con- 
fronted with this problem. 

At no time in the future, will 
expansion and modernization be 
easier and more economical than 
today. 

This problem of whether now 
is the time to increase facilities 
and modernize production was 
our problem a year ago. 

At that time, we decided that 
in order to keep abreast of the 
trend, and give our customers 
the finest equipment and service 











Numerous major advances in 
equipment design available 


Howard H. Cherry, Jr., President 
Cherry-Burrell Corporation 


equipment. 

The peak demand for new ma- 
chinery occurs during the spring 
and summer season. At that time, 
engineering and production facil- 
ities of equipment manufacturers 
are under great pressure. 

Now that the heaviest seasonal 
demand has passed, the processor 
can obtain more individualized 
and thoroughgoing engineering 
service from the equipment man- 
ufacturers. 


economy did in 1933, and the 
flood gates will open, releasing 
a pent up demand which will 
make present delivery promises 
utterly impossible. 

It happened before and it will 
happen again. Furthermore, I 
know I also speak for the 85 per 
cent of the legitimate scale in- 
dustry which belongs to the 
Scale Manufacturers Association, 
Washington, D. C., and predicts 
this same situation. 

As evidence that I myself be- 
lieve that business will soon im- 
prove, our company has just tak- 





As in the past, the manufac- 
turers have again redoubled their 
efforts during the recent reces- 
sion period to speed up their 
new product development and 
product improvement programs. 

This has produced advances in 
equipment design and efficiency 
which are being offered this fall 
for the first time. The new devel- 
opments feature process im- 
provement, higher capacities, and 
more automatic processing, with 
resultant savings in labor. 

Since the heavy demand period 
has passed, equipment makers 
can meet delivery requirements 
for 1959 more readily on orders 
placed at this time of the year. 

The continuing upwards trend 
in costs of labor and materials, 
indicates that prices of machinery 
will be under increased pressure. 
Prices can only go up, and this 


en delivery of a new 250-ton 
press, installed a continuous 
painting conveyor line, complete- 
ly rebuilt its machine shop and 
introduced IBM control to every 
phase of company operation. 
These are but a few of the steps 
we have taken. 

Wearing one cap I could prove 
that we cannot afford such ex- 
penditures. But wearing another, 
I could also prove that without 
them our competitive position 
will be seriously jeopardized. 

By modernizing now, we got 
prices that will never be lower, 














at the least possible cost, we 
would have to increase our man- 
ufacturing floor space and add 
considerably to our machinery 
and equipment. 

This expansion was carried 
out, and we have enjoyed a re- 
sultant increase in our produc- 
tion at a lower cost in operation. 

Presently, we are telling ou 
customers that now is the time 
to expand, and modernize. Con- 
tinued research by our Engineer- 
ing Department has given the 
meat industry many new and 
modern processing plants utiliz- 
ing such systems as mechanized 
beef dressing lines and continu- 
ous sausage filling lines. 

The food processor must act 
now so that he may be equipped 
and ready for the future. 





makes it most advantageous t 
place orders at current prices. 

The processors who anticipate 
their requirement and their 
equipment purchasing now will 
benefit in these ways: : 

(1) they will get the benefit 

of current lower price 
levels; 

(2) they will receive more 
complete and_ individual- 
ized engineering service; 
by installing the newest in 
processing equipment, they 
will be able to produce 
their products of superior 
quality at higher capacities 
during the coming season; 
(4) the greater efficiency of 

the new machines will en- 
able them to offset, in part, 
the increased cost of labor 
with which they will be 
faced. 
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got quality from people who 
wanted our work and had time 
to give it their best, and the in- 
vestment is already paying off in 
lower costs. 

Such are the advantages in 
completing modernization pro- 
grams now. Whether it involves 
a Rockefeller Center or a simple 
piece of equipment, the same 
facts apply. 

If food processors don’t recog- 
nize them, I, for one, will at 
least be able to say ‘I told you 
so’ when the opportunity has 


gone. 
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There has seldom been a better 
time than now for expanding 
and modernizing the can-making 
plants that supply the food-pack- 
ing industry. 

Modernization can reduce costs 
substantially, and the fiercely 
competitive maixets generated 
by the recession demand that 
costs be reduced. 

The price of can machinery, as 
the price of everything else, con- 
tinues to rise. Therefore, mod- 
ernizing now will be substan- 
tially less expensive than mod- 
ernizing a year from now. 

Where plants are not now run- 
ning at capacity, engineering and 
operation personnel has time to 
plan and effect the modernization 
and expansion needed to antici- 





In every buying program, pur- 
chases must be based on a care- 
ful consideration of three factors 
— cost, quality and delivery. 
Today, food processors are ex- 
periencing an ideal combination 
of all three factors — stabilized 
costs, top quality and quick de- 
livery. 

That's why now, unquestion- 
ably, is a good time to move 
ahead with planned progress. 

Capital goods have, for the 
most part, held firm on prices 
over the past several months. 
However, because the question 
of price increases in some basic 
industries has not been fully 
clarified, and because of the 
complex international situation, 
there is no assurance that sta- 


Machinery leprovements make 
existing canning lines obsolete 


McClure Kelley, President 
Baldwin-Lima-Hamilton Corporation 


pate the demands of a growing 
economy. 

Can-making for food products 
is not as efficient as the industry 
it serves. A good number of the 
food-packing processes being 
used today are at least ten years 
old or older. 

Improvements in can-making 
equipment over the last ten 
years, however, have been so 
substantial that the majority of 
existing lines are now obsolete. 

In ten years, can-line speeds 
have increased from 300 to 450 
cans per minute. Direct labor 
costs are in a direct ratio to this 
increase in speed. A can with a 
direct labor cost of four mills at 
the 450 rate costs six mills at the 
300 rate. 


Much to gain by 
buying now 


Mercer Brugler, President 
Pfaudler Permutit Inc. 


bilized prices will be maintained. 

Food processors should, there- 
fore, take full advantage of the 
current price picture. 

In quality, too, food processors 
stand to gain by buying now. 
Improved quality is a natural 
consequence of a buyer’s market 
when manufacturers tend to 
place stronger emphasis on the 
efficiency of the worker and to 


‘re-examine production proce- 


dures, 

Then, too design and develop- 
ment groups now have a greater 
opportunity to round out equip- 
ment lines and to devote further 
study to improving quality, in- 
creasing efficiency and reducing 
maintenance requirements of 
standard equipment. 


The difference means an im- 
provement of 33 per cent in op- 
erating efficiency and operating 
costs. 

Nor is this the only advantage 
of modern can-making equip- 
ment. Its higher speed permits 
supplying a greater demand with 
less machinery. And, as modern 
can machines are much more 
durable than their predecessors, 
their operating efficiency is 
higher. 

The down time on_ today’s 
equipment is 30 per cent less 
than it was on equipment built 
ten years ago, even when that 
equipment was new. Down time 
costs money, and these costs 
must eventually be reflected in 
the prices of products. 

The cost situation on can ma- 
chinery works out this way. Two 
years ago the bodymaker — the 
pivotal machine in a line — cost 
$55,000 in round figures. Today 
the price is $60,000. By 1960 it 
can be $65,000. 

Prices of other can line ma- 
chines have increased similarly. 
So replacement and expansion 
are not growing cheaper. 

At the moment, we have at- 


Quality is further enhanced 
today by the ready availability 
of top-quality basic materials. 

We need only look back over 
the past two decades to recall 
what happens when abnormal 
considerations force us to live 
with priorities, substitutes, and 
long deliveries. 

The all-important delivery 
question now favors the buyer 
and seller alike. 

Reduced backlogs in the man- 
ufacturer’s factory, plus out-of- 
stock delivery on basic materials, 
combine to give the processor the 
quick delivery he has often 
wanted, but was not too success- 
ful in obtaining. 

There is still another important 
consideration -- the current 
money market. 

Dollars for expansion are now 
more readily available to quali- 
fied companies at stabilized in- 
terest rates noticeably lower to- 
day than a year ago. In buying 
capital goods, consider the im- 
portance of\making full use of 
the manufacturer’s facilities. 

The many merger headlines in 
the “business press during the 
past few years point up a sig- 


tempted to stabilize the prices of 
the machines we make at our 
Hamilton Division at Hamilton, 
Ohio, as much as anything can 
be stabilized in this economy. 

We supply all of the equip- 
ment needed for a complete can 
line, and we have removed the 
escalator clauses from our con- 
tracts on this equipment. This 
means that today you can buy a 
machine for a firm price, even 
though the price may increase 
substantially between the day 
you make your contract and the 
day we make delivery. 

How long we can maintain this 
stability remains to be seen. But 
it is available now, and is a 
strong point in the argument for 
modernizing and expanding now. 

In the face of growing compe- 
tition, it seems to me that can 
making, whether operating as a 
separate production or as a part 
of a food processing plant, must 
bring itself up to date. It must 
climb up out of the depths of 
obsolescence. 

The rewards of improvement 
are too rich to ignore. There will 
be no better moment than now 
to start realizing them. 


nificant advantage for today’s 
capital equipment buyer. Nu- 
merous companies are broaden- 
ing their base of operation to 
strengthen their over-all busi- 
ness position. 

In many cases, this can mean 
a single source for consultation 
and recommendation in the de- 
sign and actual purchase of in- 
tegrated process equipment. 

Take full advantage of the cus- 
tomer service programs available 
from equipment manufacturers. 
In most cases, these services are 
offered without additional cost 
and are designed to help the food 
processor get the most from the 
money he invests in equipment. 

Of course, the final decision on 
expansion and modernization 
rests solely with the food proc- 
essor, 

Only he knows where his plant 
facilities fit in relation to the 
current market and the pending 
boom of the early 60’s. Only he 
knows how his production pic- 
ture can be improved. 

But, if there is good reason to 
buy, I firmly believe he has much 
to gain by buying now. 
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To increase your market 
reduce production costs 


G. K. Engelhart, Vice President 


Fuller Company 


Fuller Company’s 1958 devel- 
opment, production and market- 
ing planning, respecting the food 
industries, was based upon a 
careful market analysis which 
led us to an optimistic conclu- 
sion. 

Certain of the factors were 
obvious and common to both the 
food processing industries and to 
their equipment suppliers. These 
included the availability of capi- 
tal, the overall trend of mounting 
labor costs and increasing popu- 
lation. 

Since there seemed to be no 
probability of a decline in these 
factors, we believed that food 
processors would necessarily en- 
gage in extensive modernization 
programs, with the objectives of 
reducing production costs and 
maintaining and increasing mar- 


ket positions for their products. 

Specifically, with respect to 
our own interests, we were satis- 
fied that there would be an ac- 
celerated trend toward the con- 
version of existing plants to the 
utilization of modern materials 
handling methods — in our case, 
the pneumatic loading and in- 
plant handling of dry, pulverized 
and granular materials. 

Although high capacity mate- 
rials handling systems were 
available for the large producers, 
our studies made it appear that 
these systems were not engi- 
neered or designed to be scaled 
downwardly to satisfy the re- 
quirements of the smaller pro- 
ducers. 

But in order to compete suc- 
cessfully with their larger rivals, 
they would be required to adopt 


equivalent methods also. 

We, accordingly, undertook a 
greatly expanded engineering 
and development program to 
provide new and appropriately 
modified components to cover 
the entire expected materials 
handling capacity range. 

This included accenting equip- 
ment specifically designed for 
the small producer, such as ‘pack- 
aged’ systems. 

Based upon our optimistic con- 
clusions as to the future in our 
present markets, we undertook a 
major expansion program at our 
four manufacturing plants. This 
was completed about the first of 
the year. 

We built a new engineering 
building to accommodate a force 
of approximately 200 men, and 
we expanded our research and 
development program and facili- 
ties to the largest in our history. 

This expansion program, in its 
relation to the food processing 
industries, also encompassed ex- 
panded facilities for the manu- 
facture of our rotary compres- 
sors and vacuum pumps. 

In addition to the normal ap- 
plications for plant air, there are 
increasingly important applica- 





Today is time for action 


E. B. Lehrack, 


President 


The Creamery Package Mfg. Company 


Yesterday is gone and tomor- 
row is always just out of reach. 
That leaves but one day — today 
— to decide and do anything. 
Whatever the action, whenever 
the time, it will be today. 

Everyone wonders when to 
undertake important activities. 
Few employ the same process of 
reasoning but all eventually use 
the identical measurement «of 
results in comparing conditions 
before and after the time of de- 
cision. 

In contemplating the answer 
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to “Why is now a good time to 
proceed with plant expansion 
and modernization?”, it is ob- 
vious that benefits originate 
through doing and doing and 
doing! 

Indecision, procrastination and 
delays never take advantage of 
opportunities which are so abun- 
dant in this great land where it 
seems we are almost too busy 
to live, like being ‘too close to 
the forest to see the trees’. 

The quest for a growing fu- 
ture is the motivating influence 


that supports courage and ven- 
ture, generates inspiration that 
creates invention, calls for know- 
how and can be cashed to the 
greatest value through doing. 

Today’s resources, tools or 
methods on the shelf will quite 
likely have less earning capacity 
another day. Net result — fail- 
ure to realize returns that could 
be enjoyed and accumulated 
through expansion, moderniza- 
tion or process improvements 
now in 1958. 

Investments made now, in 
modern processing facilities, can 
provide greater income through 
the mechanical advancements 
and research developments of the 
last decade which represent the 
outlay of more money and or- 
ganized effort than the total of 
all previous years. 

Current know-how is applica- 
ble now and will be in style for 
as long a period into the foresee- 
able future as new ideas will 


tions as refrigeration boosters 
for cold storage, quick freeze, 
ice cream hardening, and meat 
packaging. 

Following a _ short 3-month 
period of uncertainty last winter, 
the trend we anticipated in the 
food processing industries ap- 
pears to be developing. 

We expect it to follow the 
trends in other industries pro- 
ducing or using bulk materials 
which, likewise, had been re- 
ported as ‘overproduced’. 

Examples of these are the pulp 
and paper industry, which was 
said to be overproduced about 
five years ago; the plastics in- 
dustries, which were reported 
about three years ago to have 
excess production through 1960. 

Both industries, faced with 
similar production cost problems, 
resorted to modern materials 
handling methods and became, 
respectively, our largest markets 
for pneumatic conveyors. 

We confidently believe that our 
conclusions are sound, and, al- 
though specific to our own af- 
fairs, that the food processing in- 
dustries, as well as their sup- 
pliers, will find similar factors 
influencing their decisions. 


continue ever to endure. 

Evolution never admits of dis- 
counting the possibility of new 
ideas, But, as the ‘bird in hand is 
worth two in the bush’, the odds 
are enormously in favor of the 
gains available through progres- 
sive action to proceed now with 
modern improvements that as- 
sure greater income through 
maximum operating efficiency 
and quality control. 

In a time of easy money with 
interest rates as low as those of 
1958, capital — not invested — 
can scarcely be considered of 
rare value when — advanta- 
geously invested — it would buy 
more output, more uniform if in- 
deed not higher quality, for less 
unit cost, than is possible with 
facilities that are out of date and 
well depreciated. 

Moreover the chances are on 
the side of the 1958 capital in- 
vestment dollar purchasing more 
than it will in later years. 
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From processor-to-port-to-overseas-customer, 


shipment stays in same container as... 


CARGO VAN GOES 


@ cuts individual item handling drastically 


@ minimizes port time 


® protects against damage, pilferage 


SEPTEMBER 


By NORB LEINEN 
Associate Editor 


Ocean-going shipping meth- 
od under development by 
Matson Navigation Company 
promises reduced item han- 
dling and is expected to get 
goods into customer’s hands 
24 hrs after ship arrival. 

Method is based on versatile 
“cargo containers” that travel 
overland via_ special-chassis 
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truck-trailer. For ocean trans- 
port, cargo vans are carried on 
decks of conventional freight- 
ers. The chassis are not car- 
ried aboard ship. 

According to research stud- 
ies, about 65 per cent of total 
West Coast-Hawaii westbound 
cargo and 35 per cent of east- 
bound cargo can be classified 








as potential van cargo. Latter 
category includes fresh pine- 
apple, such canned products as 
papaya, guava, pineapple. 


Practically anything that 
can be shipped in trucks can 
be shipped by ocean-going 
cargo vans. Van is built like a 
semi-trailer body, detaches 
quickly from chassis, is con- 








ee 
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structed to withstand 
board conditions. 


ship- 


How plan operates 


Freight is loaded into con- 
tainerized van by processor at 
his plant, sealed, and van is 
delivered direct to consignee 
at port of destination, still 
sealed. 

Items are handled only 
twice — once when van is 
loaded, again when unloaded. 
Conventional shipping in- 
volves seven or eight han- 
dlings of individual items. 

Chassis and empty vans 
will be held by Matson in 
marshalling yards near ship 
terminal for use by trucking 
companies when shipment is 
ordered by a processor. 

In addition to speeding up 
shipments and virtually elim- 
inating cargo damage and pil- 
ferage, cargo van method is 
expected to effect a close liai- 
son between rail, truck and 


marine facilities — a source 
of further savings. 
Matson’s_  containerization 


program is already underway, 
with deck conversions com- 
pleted in late August for the 
last of six vessels for weekly 

(Continued on next page) 


Aluminum-reinforced cargo van, 

holding 25 tons, forms semi-trailer 

when hauled on special chassis. Van 

best suited to Hawaii trade is 24' 
long, 8' wide, 8!/2' high 


25 
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Flavor-Upper... 


HO-HUM, SAME OLD THING.. 










WHY, IT TASTES LIKE... eee eed 7 ee) 





































Flavor that’s alive means sales that stay alive! And you 
are sure to have flavor when you use Sweetose, Staley’s 
enzyme-converted corn syrup, in your jams, jellies and 
preserves. Fast-cooking Sweetose is made to bring out 


# 
the fresh, fruity, balanced flavor your customers look for. 
Vue VU And you get lots more besides flavor. Easy-to-handle 
Sweetose enhances color and sheen, gives better appear- 


How Sweetose makes 


ance to any fruit. Texture is improved, too. Yet Sweetose 
costs less than other sweeteners. Why don’t you try 
Sweetose ... and prove its dollar-saving, flavor-building 
advantages to yourself? See your Staley Representative 
or write us today for further details. 


wae J 
Come ALIVE — x) A. E. Staley Mfg. Co., Decatur, Illinois 
® 


J Z | x \ Branch Offices: Atlanta * Boston * Chicago * Cleveland » Kansas City 


New York © Philadelphia «* San Francisco * St. Louis 
IMPROVES TEXTURE, TENDERNESS! 


aries “EXkavenatie> “wae $eweelose 


TO ALL JAMS, JELLIES, PRESERVES! THE ORIGINAL ENZYME-CONVERTED CORN SYRUP 
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service between Hawaii and 
both Los Angeles and San 
Francisco. 

These ships will initially 
handle 40 cargo containers on 
deck, conventional cargo in 
holds. 








Implementing plan 


Long-range plans call for 
development of freighters to 
carry vans exclusively, below 
decks as well as on deck. This 
program will depend largely 
on results of deck movement 
operations. 

The cargo-van vessels 
would be a part of the fleet 
which would include freight- 
ers equipped to carry van 
deck loads and non-van cargo 
in the holds. 

With entire ship equipped to 
handle nothing but cargo vans, 
the loading which now takes 
approximately five days could 
be accomplished in one day. 
Unloading time would like- 
wise be shortened. 

This would mean more 
round trips for each ship.* 
Thus, shipping costs should be 
stabilized to provide a relief 
from upward spiraling freight 
rates. 

Prototype units for refrig- 
erated cargo vans are being 
constructed. Matson has placed 
initial order for 350 aluminum 
trailer vans and 275 semi- 
chassis trailers with Trail- 
mobile, Inc., 901 Gilman, 
Berkeley, Calif., a division of 
Trailmobile, Inc., of Cincin- 
nati, Ohio. 

Vans could be individually 
refrigerated, either by self- 
contained units like a truck, 
or by hook-up to central am- 
monia system of the cargo 
ship. 

For fuller information on 
cargo containers, contact Mat- 
son Navigation Company, 215 
Market St., San Francisco 5, 
California. 





*Ratio of empty to filled vans on re- 
turn trips would be same as current 
return trip ratio of used to unused 
space. 


a 

Additional developments 
affecting transportation 
reported on page 32. 


— 


FOOD PROCESSING 

























John P. Snyder, Jr. 





There is great need for basic knowledge 


and fundamental research, offering new 


developments and new products to increase 


per capita consumption of flour 


The main problem of the 
milling industry today is pure- 
ly and simply one of under- 
consumption. 

Per capita consumption of 
wheat flour products in the 
US in 1910 was 211 pounds. 
The initial forecast for 1957- 
58 is 118 pounds. This is a 44 
per cent decline over this 
47-year period. 

Only because of tremendous 
population increases — up 85 
per cent during this same 
period — has total flour con- 
sumption gone up about two 
per cent. 

Cereal products have not 
been able to keep pace with 
the competition of hundreds 
of new foods. 


Flour milling lags in research 


Development of new wheat 
products is hampered. by lack 
of basic knowledge on raw 
materials. 

One of the big areas of 
technical deficiency in flour 
milling is our inability to write 
quantitative specifications for 
flour. Most other industries 
are able to define their prod- 
ucts precisely in quantitative 
terms based on objective tests. 

But we have to rely pri- 


marily upon a baking evalua- 
tion which is neither quan- 
titative nor objective. This is 
a frustrating situation for pro- 
duction people. 

The miller or the process 
engineer doesn’t really know 
what he is trying to accom- 
plish. This is one of the rea- 
sons why there has been so 
little process improvement in 
the last 50 years. 

Bake tests are not well 
standardized. They leave too 
much room for disagreement 
between supplier and cus- 
tomer. 

We need to isolate and 
identify the so-called quality 
factors in wheat and flour. 

Every year we go through 
a period of distress when the 
new wheat crop arrives. We 
know spring wheat flour per- 
forms differently from winter 
wheat flour, but precisely what 
is the difference between the 
two that results in different 
performance? 

The adjustments that have 
to be made each year with the 
flour from different wheats are 
predictable to some extent on 
the basis of chemical and 
physical tests. 

In some products, however, 
the adjustments are more dif- 


*Taken from an address by Mr. Snyder presented at the 43rd 


annual meeting of the American Association of Cereal Chemists 
at Cincinnati, Ohio. 





SEPTEMBER 1958 


. 





what's wrong with the 


FLOUR 
INDUSTRY ?° 


JOHN P. SNYDER, Jr. 
Vice President 
Pillsbury Mills, Inc. 


ficult than in others, and we 
still have too much trouble. 
We do not know how to deal 
directly with the problem. 
As a result, we use trial- 
and-error methods and dilu- 
tion techniques to take us 
through the transition. I con- 
clude that we just do not know 
enough about the chemistry 
of the products we make. 
Our industry has researched 
proteins extensively. But have 
wheat starches been studied 
as much as they should have 
been? How much do we know 
about molecular bonds, en- 
zymes or fats in flour? ~ 


Need for uniform flour 


With commercial bakeries 
rapidly making their opera- 
tions as completely mecha- 
nized as possible, great pres- 
sures are being put on flour 
millers and their cereal chem- 
ists to produce a flour that is 
completely uniform. 

Bakers need a flour whose 
shop performance can be ab- 
solutely predicted and a flour 
that will benefit them by 
greater yield of bakery foods 
per 100 pounds of flour. 

One major innovation has 
\made its appearance in our 
industry as a result of work 
done in recent years on air 
separation or air classification 
of flour. 








This is a development by | 
Pillsbury Mills called the | 
“turbo milling process” which 
was presented in the May + 
Foop PROCESSING. , 

Such processes permit the 
production of flours that are 
particularly suited for various | 
baking purposes. ‘ 

The flour industry is also 
faced with a _ tremendous 
amount of by-product to dis- 
pose of. The formula feed in- | 
dustry has been an excellent 
outlet for our millfeeds, and | 
the demand has been good 
enough to give us a fair re- 
covery. 

In recent years, however, we 
have seen a marked decline in | 
the use of millfeeds in animal 
feeds. : 

Feed manufacturers have | 
been turning to other sources | 
of protein — notably soybean 
meal — which are nutrition- 
ally advantageous at lower 
costs, 

This has presented us with 
a disposal problem, and the 
low recovery, dollarwise, has 
affected flour costs. 

Increasing the value of by- 
products will lower flour costs, 
which should increase flour 
consumption by making flour 
more competitive with other 
foods. 

It will take many new de- 
velopments in the flour in- 
dustry to maintain the per 
capita consumption against the 
competition of other food de- 
velopments. 

It will take a lot of real 
basic research before we can 
piece together the answers to 
the many questions not yet 
answered in our industry. 

Future growth of the in- 
dustry depends upon cereal 
chemists who have a major 
role to play in developing 
fundamental knowledge of 
flour mill products. For in 
most cases, the answers are 
hidden in the fundamental 
chemistry of the components 
of flour. 
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Diamond 
Crystal 
Flake 






Salt PRECISION SCREENING 
a salt specifically sized MAXIMUM PURITY 
for your product. low copper and iron con- 


tent helps prevent ran- 
cidity development. 


CORRECT DENSITY 
light, flake-shaped 
particles are quickly 
soluble, require less 
working, stay per- a 
fectly blended. i I” . , pmmaitee 


FREE FLOWING 
flake type grain struc- 
ture helps prevent salt 
caking. 





















MINIMUM MOISTURE 

salt dried to less than Yo of one TRUE FLAVOR 

percent helps eliminate salt , c Y 1 

storage problems. results from Diamond rystal’s exclu- 
sive Alberger process. It brings out the 

best in your products. 


lts worth Look at the facts. Flake—not cube or granular—is the 
positive answer to the use of salt in virtually all food 

IS r eflected processing operations. 
in our It all boils down to your product quality. We can help. 
y Write to—Technical Department, Diamond Crystal Salt 


Co., St. Clair, Michigan, for proof—for facts—or talk to 


pr oduct the Diamond Crystal salesman. 


Diamond Crystal Salt Co. 
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New studies on short-lived 
intermediate products of 
radiation-catalyzed reac. 
tions may lead to 


better irradiated foods 






What happens during a 
chemical reaction catalyzed or 
set off by atomic radiation? 
With the help of a new re- 
search tool — a high energy 
electron accelerator — scien- 
tists at Argonne National 
Laboratory, Lemont, III., will 
seek an answer to that ques- 
tion, beginning this fall. They 
hope to detect directly the 
short-lived intermediate prod- 
ucts involved in  radiation- 
catalyzed reactions. By identi- 
fying these primary products 
and learning their basic reac- 
tion mechanisms, they expect 
to arrive at better methods of 
protecting living organisms 
from radiation effects, with 
consequent better use of ir- 
radiation in preserving foods 
free of off-flavors and odors. 

Transients in radiation 
chemistry are to be studied in 
techniques similar to those 
now used in flash photolysis 
— a process in which small 
amounts of a chemical are 
subjected to intense bursts of 
light so that very fast reac- 
tions may be observed. Solid, 
liquid, and gaseous systems 
will be studied similarly, using 
bursts of electrons. 

Instrument making this in- 
vestigation possible is a 15-ft- 
long linear electron accelera- 
tor, powered by a single 5- 
megawatt klystron. Because of 
the intense pulse of high en- 
ergy electrons emitted by the 
accelerator’s 280 milliampere 
beam — 1800 million billion 
electrons/sec — _ short-lived 
intermediates such as radicals 
or ions are likely to be pro- 
duced in such concentrations 
as to be directly observable. 
Pulse rate will be varied from 
a single, manually fired pulse 
to 800 cycles/sec. 

Argonne plans to use the 
accelerator to pursue studies 
in radiation damage and nu- 

(Continued on page 31) 






































For more information on prod- 
uct at right, circle 5017 ... 

see information request blank ) 
opposite last page. 
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. because with Stange, seasoning is 
both a science and an art: Science 
—in processing the basic seasonings: 
Art—in the application of these 
seasonings to your products to 
achieve distinction in their field 
for flavor and eye-appeal. 


STANGE 


TALENT TO CREATE 
SKILL TO PRODUCE 
FLEXIBILITY TO FIT YOUR NEEDS 


WM. J. STANGE CO., Chicago 12, Ill. * Paterson 4, N.JU. © Oakland 21, Calif. 
Canada: Stange-Pemberton, Ltd., Toronto, Ont. « Mexico: Stange-Pesa, S.A. Mexico City 


50-A MICROGROUND SPICE « NDGA ANTIOXIDANT 
CREAM OF SPICE SOLUBLE SEASONING + GROUND SPICE 
PEACOCK BRAND CERTIFIED FOOD COLOR Printed in U.S.A. 





A. OV VY ¢ From The Quaker Oats Company... 


Flours 


PREGELATINIZED 
to fit your needs 


RICE FLOURS PROCESSING 


NONE 
MODERATE 


ft THOROUGH 


30° TEMPERATURE INCREASING “> 96° COOKING 96° 


EXAMPLE: The above amylograms illustrate the effect of varying degrees of thermal 
treatment upon the cooking characteristics of rice flour. Raw rice flour 
thickens rapidly but is followed by appreciable ‘‘Set-back"” upon extended 
cooking. Thoroughly processed rice flour hydrates well in cold water and 
maintains its viscosity throughout the heating and cooking cycle. Quaker can 
supply rice flours with any degree of processing within these limits. 


Now Quaker can supply you with flours pregelatinized to 
fit your processing needs. 
Quaker’s control over gelatinization combined with 
special grinding and drying techniques can provide corn, 
barley, rice and wheat flours which thicken rapidly upon 
heating or which exhibit very little viscosity change dur- 
ing heating. 
Pregelatinized, low bacteria flours or meals may 
shorten the processing time required to produce com- 
mercially sterile canned goods. They may also reduce 
the time needed for cooking, gelatinizing, or dextrinizing. 
Quaker will help you select the type of flour and the industrial Food Sales Department 
degree of gelatinization best suited to your products. For The Quaker Oats Company 
information on this service, write to address at right. Chicago 54, Illinois 
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Irradiated foods 


(Continued from page 28) 

clear chemistry, as well as in 
radiation chemistry. Using 
electrons, scientists will study 
the character of radiation 
damage in which the displaced 
atoms are isolated, and will 
attempt to determine critical 
(minimum) energy needed for 
atom displacement. To permit 
the latter, the accelerator in- 
cludes a magnetic spectrome- 
ter which allows irradiations 
with monoenergetic electrons 
(electrons having the same 
energy and velocity) over the 
entire energy range. 

The linear electron acceler- 
ator is being built by Applied 
Radiation Corp., 2404 N. Main, 
Walnut Creek, Calif. 


American diets tend 
to be deficient 
in thiamine 


Concern for the trend to- 
ward low levels of thiamine in 
the American diet is being ex- 
pressed with increased fre- 
quency according to Dr. Wil- 
liam B. Bradley, Scientific 
Director, American Institute 
of Baking, Chicago. 

High income diets, dietary 
restrictions and emphasis on 
obesity are all contributing 
toward this trend. 

High income diets usually 
mean a shift away from grain 
products and lean pork, both 
good sources of thiamine. 
Foods to replace these prod- 
ucts very often are not equally 
good sources. 

Offering a sharp note of 
caution to doctors prescribing 
restricted diets, Dr. Bradley 
states, “When making dietary 
recommendations, due eonsid- 
eration should be given to the 
inclusion of substitute sources 
of thiamine.” 

Emphasis on obesity has 
caused many to eliminate 
bread from their diet because 
of the erroneous concept that 
bread is fattening. 

Dr. Bradley points out, how- 
ever, that through the enrich- 
ment program, bread today 
contributes a higher propor- 
tion of one’s needs for protein, 
thiamine, niacin, calcium and 
iron than it does of one’s need 
for calories.” 
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1. Merck is your new basic source of supply for MSG. 
Recently completed Merck production facilities with 
multimillion pound MSG capacity can satisfy even 
the healthiest appetite for this important flavor- 
enhancing ingredient. 


2. You can depend on Merck for unlimited quan- 
tities of MSG because the unique and technically 
advanced fermentation process utilizes raw materials 
which are available in unlimited supply. No other 
Merck product or process competes for this supply. 


3. Like all Merck food processing ingredients, the 
quality of Merck MSG is unsurpassed. It meets the 
highest quality-control standards for monosodium 
glutamate 99+% pure. ’ 


4. Merck MSG is available in two forms—Crystals 


and Fine Crystals—to fit your requirements. It is 
packaged in 100-lb., 50-lb., and 10-lb. containers. 


5. Merck MSG deliveries are fast, since distribution 
centers are strategically located from coast to coast. 


6. The Merck Food Research and Technical Labo- 
ratories are fully staffed and ready to serve you. 
Technical assistance, including MSG assay service, 
is available on request. 


7. Ask your Merck representative for complete in- 
formation about Merck MSG or write directly to: 


MERCK & CO., INC. 
RAHWAY, NEW JERSEY 


Omerck & Co., inc. 
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a 
"Power package” of GE elec- Kraml Dairy, Chicago, recently> 
tric truck refrigeration system equipped five of its 25 refrig- 
includes: |) rectifier, 2) regu- erated trucks with new all-electric 
lator, 3) DC compressor mo- systems. Arrow points to condens- 
tor, 4) alternator, 5) series- ing unit mounted under truck 
wound fan motor body. Small box has 115-volt AC 
inlet for standby plug-in 






















‘Package’ electrical system provides 









Uniform truck refrigeration} 4, 


@ Standby cooling built in 





€ 
without added bulk, cost 
All-electric truck refriger- crankshaft, which generates 3- 

re i O 7 Y IVI - ating system is answer to phase, variable frequency AC pl 
heretofore sizable problems of power. Current is transmitted th 
zs 2 maintaining full cold capac- through three wires in single fre 
D ias ti at ic E nz y mes ity at slow engine speeds, or cable to selenium rectifier, lo- re 
4 : when truck is making pro- cated in refrigeration unit. alt 
when you want free-flowing siru ps longed stop or is parked for Rectifier converts alternating ; 
. . the night. current to 90 volt DC. ad. 
of high solids 22. At low cost Powered off the crankshaft, Both compressor motor and ~ 
With Ruozym_ Diastatic Enzymes essing without raising viscosity and electrical system maintains evaporator fan motor operate - 
ou can solubilize, saccharify, or thereby increasing plant output constant, thermostatically on DC current. Use of regu- a 
7 dify food i ith jae Y SP esis controlled temperature re- lated direct current permits ter 
a ete eee WAS SRCTI~ Production of Corn Sirup — by gardless of engine speed. constant compressor speed Spe 
mane other propertics vital to good saccharifying corn starch to make Outstanding unique feature under all operating conditions, I 
products and good processing. For, sweet, non-bitter sirups. allows plug-in to commercial regardless of whether truck rec 
RHOZYME Diastatic Enzymes assure : ‘ power outlet — without add- engine is running at idle o por 
specific, controlled action without Production of Cocoa Sirups — by ing to system’s weight, bulk top cruising speed. any 
undesirable side reactions. lowering viscosity so that sirups or cost. This allows loading Constant voltage is accom- a 
: : TO! 

Many users have found that the pour more readily. and unloading to be scheduled 
eet : : wae & for most convenient and effi- pov 
..RHozyME family’s selective action, Bread-Making — by modifying hak Chenin ter 
as well as its low cost, makes it an bread starch for better texture, full 
effective, economical answer to grain and shelf-life. How it works S 
such processing problems as: C . : diff 
an you use Ruozyme Diastatic Fj k ei 
Processing of Pre-Cooked Cereals Enzymes to help you? Find out by sve’ Geenpcwans wane Ue | 
—by permitting higher-solids proc- writing to Department SP the electrical system: alterna~ oy 
y 8 P 8 P 7 tor, rectifier, compressor drive buil 
motor, evaporator fan motor ve 
Ot cealiiie Nis hit and voltage regulator. Fas 
: ponte fy Indnensy Heart of the system is the - 
HOZYME is @ trade-mark, Reg. HAAS alternator, belt driven off the ory 
U. S. Pat. Off. and in principal HUE RE &- body 

forei tries. 

ee COMPANY Lightweight ceiling-mounted | cold — 

plates in Kraml trucks replace two 
WASHINGTON SQUARE, PHILADELPHIA 5, PA, 5/"-thick plates formerly mounted forw 
Representatives in principal foreign countries on sides. Result — 270 Ib less weight, whic 
. more space, more payload plate 
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@ Holds specified cooling temp 
at top speed or idle 


plished by voltage regulator 
through a feedback circuit 
from the rectifier through the 
regulator and back to the 
alternator. 

Voltage regulator constantly 
adjusts the field of the alter- 
nator to maintain required 
voltage — key to providing 
uniform over-the-road cooling 
temperatures at all engine 
speeds. 

During standby operation, 
rectifier assures dependable 
power, without addition of 
any component parts. Rectifier 
converts alternating current 
from 115-volt outlet to direct 
power, and refrigerating sys- 
tem continues to operate at 
full capacity. 

System is adaptable to many 
different application arrange- 
ments — may be “built into” 
new units by truck body 
builders or added to units of 
present truck fleet. 

One operator has mounted 
his refrigeration system in a 
forward corner of the truck 
body cooling compartment. 

Another has mounted entire 
unit in a small cubicle just 
forward of rear wheel, from 
Which it refrigerates cold 
Plates within the compartment. 


@ Lightweight, compact — 
ups payloads 


In a third variation, involv- 
ing straight-body trucks, com- 
pressor and condenser coils 
are mounted on outside of the 
forward end of cooling com- 
partment, with only evapora- 
tor coils and fan motor 
mounted inside. 

“Package” electrical systems 
have been developed for %4- 
ton milk delivery and other 
retail trucks, 1- and 14-ton 
ice cream or frozen food local 
delivery trucks and 3-ton and 
larger semi-trailer over-the- 
road units. 

Although systems generally 
are designed to maintain tem- 
perature in the 35-40°F range, 
special low temperature re- 
quirements down to zero and 
below can easily be met by 
substituting a refrigeration 
system of larger capacity. 

Electrical components for 
the fully automatic, thermo- 
statically controlled, uniform 
temperature, all-electric truck 
refrigeration units are devel- 
opment of General Electric 
Company, Specialty Motor 
Dept., 1635 Broadway, Fort 
Wayne, Ind. 

For more information on 
this product circle 5021 on 
Reader Service Slip. 
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cotton towels, uniforms & linens 


is to call your Linen Supply Man! | 


under ‘Linen Supply’ 
or “Towel Supply’ 





Note: No investment, no maintenance, 
no inventory. Everything is furnished 
and serviced by your linen supplier, at 
iow cost, and tailored to your needs. 


No matter who you are... 






— —— 


. Aye 


You only call once to arrange for regular, 
dependable delivery of all your linen 
requirements. You get the luxury and 
quality of cotton cloth. (And, of course, 
there is no substitute for cloth.) 

The nearest Linen Supplier is no further 
away than your telephone. Call today. 


Linen Supply 


ASSOCIATION OF AMERICA 


and National Cotton Council 
22 W. MONROE ST., CHICAGO 3, ILL. 
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Develop leadership 
at the work level 


Supervisory action requires 
knowing job importance and 
specific answers to recurrent 
job problems 


How to improve the job 
performance of foremen and 
supervisors is outlined in 12- 
page brochure. 

Brochure contains actual 
samples of 52-weekly man- 
agerial service aids to be used 
in developing leadership at 
the work level. 

Material is aimed toward 
broadening managerial view- 
point, enlarging the area of a 
man’s responsibility accept- 
ance, improving his handling 
of people and encouraging and 
assisting his planned approach 
to each work week. 

Among material included 
are samples of 40 feature is- 
sues offering information on 
basic industrial and business 
news. 

Samples also show six man- 
agerial skill studies, mailed 
every other month, on the 
most essential areas of self- 
improvement. 

Sample data books for me- 
mos and weekly planning, 
along with a feature execu- 
tive letter are also included. 

Price list and order form in- 
dicate cost to management for 
this service. 

Brochure on management 
information, “New Horizons 
for Supervision”, is available 
from Elliott Service Co., Inc., 
30 N. MacQuesten Pkwy., 
Mount Vernon, N. Y. 

For your copy simply circle 
5023 on Reader Service Slip. 


Portable cobalt irradiation 
unit available for lab 


Uses: Designed for use as 
standard item of laboratory 
equipment. = 

Unit is suitable for scouting 
experiments of radiation effect 
on chemical or biological sys- 
tems, plastics and other ma- 
terials. 
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LIQUID SEPARATION AFTER FREEZE-THAW CYCLES SHOWS 


| NEW FREEZE-THAW RESISTANCE 


FOR FROZEN MEAT PIES 
FRUIT PIE FILLINGS 


GRAVIES - SOUPS- SAUCES 


ORIENTAL FOODS 


Look at the extraordinary freeze-thaw 


resistance shown graphically at left. 
It's produced by COL-FLO, a newly 


improved starch thickener that resists 


breakdown after as many as five 





freeze-thaw cycles. It's a new safeguard 
It offers: 


COL-FLO actually improves—as well as 
safeguards—frozen food quality. 


for frozen food quality. 


FOOD PROCESSING 





UNRESTRAINED FLAVOR—Flavors from 


appetizing meats to delicate fruits have 
nothing to overcome. COL-FLO never 


introduces undertones of cereal taste. 


A difference you can taste! 
SPARKLING CLARITY—A crystal clear 
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glossiness highlights appetizing natural 


colors. COL-FLO doesn’t turn cloudy 


between freezing and eating. 


HU at 


may well answer some special need in 
your product or process. Write if you'd 
like to know more, telling us something of 


short textured starch against any 
thickener you're now using. COL-FLO 


COMPARE COL-FLO—Check this smooth, 


A difference you can see! 


5024 on Reader Service Slip 


the use you have in mind. 


STARCH PRODUCTS INC. 


750 THIRD AVENUE, NEW YORK 17 


3641 WASHTENAW AVENUE, CHICAGO 32 
735 BATTERY STREET, SAN FRANCISCO 11 


Features-Description: Hold- 
ing 62 curies of cobalt 60, self- 
contained radiation source 
stands less than two feet high. 

Dose rate is over 100,000 
r/hr. Unit is priced at $2950. 

Portable cobalt irradiation 
unit (Gammalab) is a product 
of Radiation Applications, Inc., 
342 Madison Ave., New York 
17, New York. 

For more information circle 
5025 on Reader Service Slip. 


Frozen milk retains 


freshness 12 months 


Product must be kept at 
10°F to assure safe 
storage life 


A process has been devel- 
oped whereby frozen milk will 
retain its fresh characteristics 
after 12 months storage. 

In the process, fresh milk 
is first pasteurized by batch or 
HTST method. Milk is then 
subjected to ultrasonic vibra- 
tions (previously reported in 
Foop PRrocEssING). 

Following this, plastic con- 
tainers are filled, heat sealed 
in a standard sealing machine. 
Milk is then immediately fro- 
zen at 5°F. Entire operation is 
completed in less than 60 min. 

Final product must be 
stored at 10°F or less to assure 
safe storage life. On thawing, 
physical properties and qual- 
ity of milk are equal to, or 
better than, pasteurized milk. 

It develops a normal cream 
line on standing, and has a 
colony count lower than that 
of the pasteurized milk from 
which it was originally pro- 
duced. 

No evidence of physical 
change in proteins has been 
observed. 

Process for frozen milk was 
developed by National Insti- 
tute for Research in Dairying, 
Shinfield, Reading, England. 

The National Research De- 
velopment Corporation, Lon- 
don, has applied for patents 
on process in 12 countries, and 
patent rights are being li- 
censed in return for a royalty 
payment. 








NOW 3 SUPERIOR 
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for 


Better 


Conditioned, 


Finer 


Flavored 


Foods 


OK DRI-SWEET 42 D.E. (GRANULATED) is 
especially suitable for seasoning comminuted luncheon meats, smoked, cured 
and preserved meats. It is colorless, reduces watering off, cuts shrinkage, improves 





ANS Nua ae 


texture, is a better binding agent and can be used in greater quantity 


for maximum fill. 


AVN 







Write today for detailed data on 
how OK DRI-SWEET Corn Syrup 
Solids can help you improve your 
production, or phone for a 
Hubinger Food Products Techni- 
cian. You'll find him and the 
Hubinger Customer Research 
Service OK too. 


But, whether you produce prepared meat products, dry food mixes, frozen 


foods, ice creams, soup mixes... if you want finer flavor, better texture, 


controlled moisture, increased solids, and improved shelf life . . . if you want quality 
at no extra cost... you can get it with the OK BRAND DRI-SWEET 


Corn Syrup Solids. In fact, only OK DRI-SWEET Corn Syrup Solids provide 
a combination of so many advantages in a single conditioner-seasoner. 


The Hubinger Company 


NEW YORK 
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KEOKUK, IOWA 


CHICAGO 


LOS ANGELES e¢ 


BOSTON 
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spaced, 
form, may be made by any 
member of IFT.* Nomination 
must be confined to three 
pages, and must include: 


Institute of Food Technologists. . 


Establishes award for 
industrial achievement 


Outstanding achievement in 


originating or developing 4 


food process and/or product 


which represents a significant 
advance in the: application of 
food technology to production 
will be honored by newest of 
annual awards officially spon- 
sored by Institute 
Technologists. 


of Food 
The Food Technology In- 


dustrial Achievement Award 
will apply both to the com- 
pany or institution concerned, 
and to the individual or indi- 
viduals judged to have made 
major 
achievement, 
basic 
ment. 


contributions to the 
either through 
research or develop- 
will 


Former receive a 


bronze plaque; latter, public 
recognition at time of presen- 
tation, 
plaque. 


and an_ engrossed 


To be eligible for the first 


such award, process and/or 
product must have been suc- 
cessfully applied 
commercial operation for not 
less than six months or more 
than four years prior to Sep- 
tember 15, 1958. 


in actual 


Nominations, in single- 
typewritten _ letter 


a. Name of company or in- 
stitution 

b. Name of product and/or 
process 

c. Description 

d. Reason achievement is 
meritorious 

e. Individuals chiefly _re- 
sponsible, and their indi- 
vidual contributions 

f. Time and extent of com- 
mercial utilization 

Nominations, bearing 4 


postmark of not later than 
December 10, 1958, should be 
sent to: 


Institute of Food Technologists 
176 W. Adams Street 
Chicago 3, Illinois 


*Readers of FOOD PROCESSING who aft 
not members of Institute of Food Techaol- 
ogists, but who might wish to make @ 
nomination, may refer to the services of 
any of the editors — all of whom have 
IFT memberships. 
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New food preservative 
more water soluble 


e controls yeast and 
mold spoilage 

e taste, odor or 
aroma unaffected 


Uses: Wherever limited wa- 
ter solubility of the fungistat, 
sorbic acid, has _ presented 
mixing or blending problems. 

For preserving foods when 
heat treatment is either not 
desirable or not feasible. 

Recommended for citrus 
fruit cocktails, fruit juices, 
cucumber brines, pickle pack- 
ing sirups, cider, salads, soft 
drink concentrates, fountain 
sirups, jams and _ preserves, 
cheese and cheese products, 
pies, cakes, and cookies, pack- 
aged mixes and other proc- 
essed and fresh foods. 

Features-Description: Solu- 
bility is much higher. Whereas 
sorbic acid is water soluble 
in the order of one tenth per 
cent, potassium sorbate is sol- 
uble (by weight) in water be- 
tween 55-65 per cent. 

Effectiveness, like that of 
sorbic acid, is based on inhibi- 
tion of biological process of 
mold growth. New inhibitor 
will control mold growth but 
doesn’t interfere with action 
of other microorganisms such 
as those used for curing cheese. 

Increased concentrations of 
about one-third are recom- 
mended when potassium sor- 
bate is substituted for sorbic 
acid, 

When used at concentrations 
of less than 0.2 per cent, safe, 
effective mold control is at- 
tained without affecting the 
taste, odor or aroma. 

The material is licensed for 
use under a patent held by 
The Best Foods, Inc. 

Potassium sorbate is com- 
mercially available in 150- 
pound drums, and 50- and 10- 
pound cartons. 

Before using potassium sor- 
bate in foods governed by 
Federal or State Definitions 
or Standards of Indentity, 
such use should be cleared 
with the appropriate regula- 
tory body. 


(Continued on next page) 





HOW TO GIVE YOUR PRODUCT 
THAT “SOMETHING EXTRA” 


CANNED 


FISH 


CELLULOSE GUM 


KEEP YOUR FOOD AT ITS BEST with versatile 
Hercules® cellulose gum (purified CMC). As a stabilizer, 
thickening or suspending agent, emulsifier, gel-producer 
or film-former, cellulose gum finds numerous applications 
in the food processing industry. In frozen foods, for ex- 
ample, cellulose gum prevents ice crystal formation. Pie 
fillings, cake icings, salad dressings, packaged desserts, 
processed cheese spreads, and many other products are 
improved when cellulose gum is included. 


MSG 


FOR EXTRA TASTE APPEAL, add MSG to almost any 
processed food. MSG enhances the natural flavor of a wide 
variety of staple foods including canned soups, meats, and 
vegetables; frozen specialty foods; sausages, frankfurters, 
and other meat products. Having no flavor of its own, 
monosodium glutamate helps develop the natural flavors 
in processed foods in addition to boosting the savor of each 
ingredient. MSG can be as important as salt in a well- 
seasoned processed food—find out for yourself what this 
flavor enhancer can do. 


BRERCULES 





HERCULES POWDER COMPANY 
900 Market Street, Wilmington 99, Delaware 





HVP 


NEED DELICATE YET RICH BACKGROUND FLAVOR 
to add character to your table and cooking sauces, vege- 
table, chicken, or beef soup; or canned stews and gravies? 
HVP (Hercules hydrolyzed vegetable protein) with its 
pleasant distinctive flavor is the product to use. HVP will 
strengthen natural flavors as in soups, gravies or sausages; 
or depending on the quantity used it could become the 
dominant flavor as in many table sauces or bouillon cubes 
. . . MSG used with HVP in the same product intensifies 
flavor to the maximum. 


VITAL WHEAT GLUTEN 


ADDED NUTRITIONAL VALUE for cooked or dry cere- 
als, spaghetti, specialty breads, and other items results 
when vital wheat gluten is included. A natural protein 
concentrate derived from nutritious wheat, vital wheat 
gluten improves the texture of baked products as well as 
adding the extra protein content that consumers appreciate, 


Technical data on any of these products and their uses can 
be obtained by writing directly to Hercules. 


Virginia Cellulose Department 


INCORPORATED 





vc58-5 
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(Continued from preceding page) 

Further information on sol- 
ubility properties or samples 
of Sorbie (sorbic acid) or po- 
tassium sorbate may be ob- 
tained from Union Carbide 
Chemical Co., 30-:E. 42nd St, 
New York 17, N.Y. 

For more information circle 
5029 on Reader Service Slip. 

Potassium sorbate is also 
available from Chas. Pfizer & 
Co., 800 Second St. New 
York, N.Y. 

For more information circle 
5030 on Reader Service Slip. 


Supplies emulsifier 
pre-weighed for batch 


Labor required to weigh an 
emulsifier before applying it 
to dough is eliminated by use 
of pre-scaled units. 

Packaged units of powdered 
emulsifier is supplied in the 
weight unit prescribed by the 
baker’s formulation. Emulsi- 
fier increases bread volume 
and permits easier slicing. 

Preactivated Emulsatin 
Powder provides uniform dis- 
persion of shortening and wa- 

| ter in yeast-raised doughs. 
Available in bulk as well as 
pre-scaled units or in 40 per 
cent monoglyceride plastic 
form, the product is manufac- 
tured by Mallet & Co., Inc, 
601 E. Gen. Robinson St, 
Pittsburgh 12, Pa. 

For more information circle 

5031 on Reader Service Slip. 


To license texturizer 
for low-cost ice cream 


Available for license to 
manufacture is __ stabilizing- 
bodying agent for ice cream 
and other frozen dairy prod- 

SHULTON NUVAN Creates a full range of vanilla effects Both Shulton Vanitrope and Shulton Vanillin... ucts. Stabilizer holds potency 


...at a much lower cost than vanillin. Nuvan is a blended in Nuvan under laboratory control . . . have for extended period, prevent- 


standardized mixture of Shulton Vanitrope® and been widely accepted—for CHOCOLATE—BAKED ing ice crystals in product. 
It is especially suitable for 


Shulton Vanillin USP . . . offering up to four times the | GOODS—CANDY— EXTRACTS —ICE CREAM—PUDDINGS. production of low cost ice 
flavor strength of vanillin alone* Samples andtechnical bulletins available on request. creams, making possible con- 
sistency and texture rivaling 
premium grades. Requires nei- 
ther aging nor special mixing 
techniques to use. 
For details on license to 


Ss Hi U LT oO N Fi N oa Cc ed tit ivi i CALS manufacture new dairy prod- 


*Nuvan 17—4 times the flavor strength of vanillin. Nuvan 120—2 times the flavor strength of vanillin. 


ucts stabilizer write Common- 
erent a wealth Engineering Co. of 


SHULTON, INC., 630 FIFTH AVE., NEW YORK 20, N.Y., CIRCLE 5-6263 Ohio, 1771 Springfield St, 
Dayton 3, Ohio. 
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Misstatement on invert 
sugars corrected 


In the May issue of Foop 
PROCESSING appears a com- 
mentary on the differences 
between invert sugar prepared 
by acid and enzyme hydroly- 
sis. 

An opinion was expressed 
that the two products are not 
necessarily identical but not 
significantly different, assum- 
ing reasonable care has been 
taken during processing to in- 


vert, 

E. J. Culp, Technical Di- 
rector, Operating Department 
of The American Sugar Re- 
fining Company agrees with 
this opinion. However, he calls 
our attention to an error ap- 
pearing in the article’s first 
paragraph. 

Inadvertently, the terms of 
acid-converted and enzyme- 
converted had been trans- 


posed. 
The statement should have 
read “, . . implies that en- 


zyme-converted invert is nu- 
tritionally harmful, whereas 
acid-converted has some nu- 
trition ‘plus’ value.” 


Optimum levels of lysine 
listed for wheat products 


According to Chas. Pfizer & 
Co., Inc., recommended opti- 
mum level of L-lysine mono- 
hydrochloride in wheat prod- 
ucts is 0.25 of one per cent 
based on the weight of wheat 
or wheat flour in the products. 

This amounts to 0.2 per cent 
L-lysine. 

In bread, the recommended 
optimum level would be % lb 
of L-lysine monohydrochloride 
for every 100 lb of wheat flour. 

This amount of t-lysine 
monohydrochloride is the op- 
timum level and it has been 
shown that the addition of 
lesser amounts of L-lysine will 
significantly improve the 
quality of the protein in cereal 
products. 

For instance, in bread, the 
addition of 0.1 per cent of 
L-lysine (0.125 per cent t-ly- 
sine monohydrochloride), 

on weight of wheat flour 
used, will significantly im- 
ig the quality of its pro- 
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Completely new kind of dispenser! 


Amazing Flocron cuts waste, 
Saves on costly ingredients 




















Canners, packers and food processors who are now using @eeeeeseeeeeeeeeeeeeee eeeeeee @eeeeeeeeeeeeeeeeeeeeeeeeeeeeeee 
the new Flocron liquid dispenser report big savings on the 
ingredients they use. For the Flocron avoids waste inherent Mail coupon for more information! 
in the “overflow fill” system; handles costly ingredients with Please send me additional information about 
money-saving speed and accuracy. the Flocron liquid dispenser. 
This savings is possible because the Flocron is actually 
a precise electronic system with photoelectric circuits to Name ice 
activate dispensing and assure high-speed accuracy—even 
on lines handling up to 300 units per minute! Easy-to-use ™ 
remote electronic controls allow you to ‘‘dial"’ any amount of Company. 
liquid you want dispensed to your lines. 
Designed for efficient, low cost operation. The Flocron, Address E ’ 
made of stainless steel and plastic, is constructed to avoid 
costly repairs or lengthy breakdowns that can hinder your City ie f _Zone State 





operation. There are no valves to stick or clog. The Flocron 
is easily cleaned by merely flushing the fluid system. 


No need to revise production lines. The Flocron can be Scientific Dispensing Company . 
operated with existing equipment. Scientific Dispensing Division of ; 
Company technicians are available in all areas to assist with MORTON SALT 4 
installation and service problems. 

The Flocron accurately dispenses: Brine +» Hot butter « COMPANY ‘ 
Monosodium Glutamate « Concentrated syrup »* Ascorbic ; 























: : : ’ ‘ . . Dep}. FPr.9-58 
Acid « Brine and sugar « Spice oils * Coloring » OW « 
Flavors « Chicken fat « Medicinal liquids. yews ong rag 
The Flocron liquid dispenser is offered only by the Scientific a coe 
Dispensing Division of the Morton Salt Company. 
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Oil, vinegar, spice flavors— 
and clear as a choice Rhine wine 


You would know better than we whether there is any future in 
this idea. 

The cruet contains 10% of water. It might have been vinegar. 
The rest is oil. Half of the oil is the usual triglyceride salad oil. 
The other half of the oil is distilled monoglyceride. It is equally 
wholesome food. The monoglyceride dissolves both the conven- 
tional salad oil and the water. This clear, uniform, stable solu- 
tion can carry both oil-soluble and water-soluble condiments and 
flavor extracts. 

It would be interesting to experiment with other ratios of 


distillers of 


monoglycerides made from natural fats and oils 


triglyceride to monoglyceride. This is for food processors to do, 
not for us. Our business is making Myverol® Distilled Mono- 
glycerides so pure they can give this effect. We shall be delighted 
to supply food processing firms with free samples for their experi- 
ments. Distillation Products Industries, Rochester 3, N. Y. Sales 
offices: New York, Chicago, and Memphis e W. M. Gillies, Inc., 
West Coast @ Charles Albert Smith Limited, Montreal and 
Toronto. 


10) 


Also .. . vitamin A in bulk 
for foods 
and pharmaceuticals 


Distillation Products Industries iso division ¢ Eastman Kodak Company 
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Control bacteria 
in fish processing 


Lemon juice will markedly 
control bacterial action in sea- 
foods, prevent off odors from 
developing, control proteolytic 
activity, and contribute to 
firmness of fish and seafoods. 

One difficulty in applying 
these advantages in past has 
been inability to furnish a 
constant strength solution to 
the seafood flesh. Overtreat- 
ment results in a_ bleaching 
effect on flesh. 

On other hand, buffering 
effect of fish solubles when 
fish is dipped in_ solution 
changes protective character- 
istics. These are engineering 
problems which have been 
studied and reported in 8-page 
bulletin. 

Three methods of applica- 
tion are recommended for 
specific seafood products. Each 
is described and flow diagram 
is shown for each. 

Spraying of highly atomized 
lemon juice solution is recom- 
mended for fish fillets, shrimp 
and lobster. Combination 
pressure spray and dip is 
shown for ice glazing of fish 
steaks or other seafood. 

Dipping of frozen fish por- 
tions (steaks, sticks, or fillets) 
for ice glazing, or for certain 
cooked seafoods is used in 
system adapted for frequent 
change of lemon juice solu- 
tion. 

Bulletin number 468, “The 
Treatment of Sea Food with 
Lemon Juice,” is issued by In- 
dustry Sales Div., Sunkist 
Growers, Ontario, Calif. 

For your copy simply circle 
5034 on Reader Service Slip. 


Improve product quality 
of jams and jellies 


Basic formulas for jelly, 
jams or preserves, apple but- 
ter and orange marmalade are 
offered in a 14-page bulletin. 

Bulletin discusses use of 
corn sirup as a sweetener in- 
gredient to improve quality 
of jams, jellies, preserves and 
fruit butters. 

Among advantages cited are 
prevention of sugar crystalli- 
zation, improvement of tex- 
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ture and smoothness and bet- 
ter color retention. 

Corn sirups may be used in 
jellies, jams, preserves and 
fruit butters in amounts re- 
placing up to 25 per cent (sol- 
ids basis) of total sweetener 
as authorized by Federal 
standards. 

Proportions often as high as 
50 per cent are used in mar- 
malades. 

Bulletin also includes infor- 
mation on gel formation and a 
discussion of pH adjustment 
for proper gels. 

“Corn Syrup in Jams, Jel- 
lies and Preserves”, Technical 
Service Bulletin No. 1D1a, is 
available from Clinton Corn 
Processing Co., Clinton, Iowa. 

For more information circle 
5035 on Reader Service Slip. 


Stabilizes fish meal 


® eliminates bulk curing 
® immediate bagging 
® reduces vitamin losses 


Comprehensive technical 
bulletin describes use of BHT 
(butylated hydroxytoluene) 
antioxidant with immediate 
milling and cooling to stabi- 
lize fish meal. 

Benefits, methods of apply- 
ing, problems and analytical 
methods for determining BHT 
in fish meal are discussed. 

Ten-page product data bul- 
letin, “Dalpac FG95,” is issued 
by Hercules Powder Co., Wil- 
mington 99, Delaware. 

For your copy simply circle 
5036 on Reader Service Slip. 


Describes two strengths 
of liquid tenderizers 


Two strengths of liquid 
meat tenderizers are de- 
scribed in 8-page fold-out 
brochure. High potency type 
is used for thinner cuts such 
as steaks and chops. Slower 
acting type used for larger 
cuts, roasts, poultry, lobster 
tails, 

Brochure on meat tender- 
ers is issued by Custom 
Food Products, Inc., 701 N. 
Western Ave., Chicago 12, Ill. 

For your copy simply circle 

5037 on Reader Service Slip. 
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NOTHING SELLS LIKE 


FLAVOR: 


There’s no secret as to what makes confections, soft drinks, instant desserts and other 
prepared food products sell and sell and sell. Our caption tells the story: NOTHING 
SELLS LIKE FLAVOR! The most successful brand named products are those whose labels 
identify them instantly as items of top quality and superior flavor. This is a point 
for manufacturers to remember when working out their new-product formulations: 
if flavors or flavoring additives are needed—choose only those known reliably to be 
the best. You can always be certain of flavor quality, uniformity and dependability 
by using FRITZSCHE’S ... A FIRST NAME IN FLAVORS SINCE 1871. 








FRITZSCHE srortHERS, INC., 76 NINTH AVENUE, NEW YORK 11, N.Y. 


A FIRST NAME IN FLAVORS SINCE 1871 
Branch Offices and *Stocks: Atlanta, Ga, Boston, Mass., *Chicago, Ill., Cincinnati, Ohio, Greensboro, N. C., 
*Los Angeles, Cal., Philadelphia, Pa., San Francisco, Cal. St. Louis, Mo., Montreal and *Toronto, Canada; 
*Mexico, D. F. and *Buenos Aires, Argentina. Factories: Clifton, N. J.. and Buenos Aires, Argentina. 
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Better shrimp products 
with lemon juice 


Lemon juice markedly in- 
hibits the growth of microor- 
ganisms in shrimp batter, lab 
tests show. In addition, it re- 
tards proteolytic breakdown 
which produces darkening and 
off odors. 

Sequestering activity in 
suppressing effects of iron and 
copper, and natural antioxi- 
dant content also aid in mak- 
ing better shrimp products. 

Test results with shrimp 
products and recommenda- 
tions for use are given in two 
brochures. 

Brochures, No. 481, “Lemon 
Juice Retards Bacterial 
Growth in Shrimp Batter,” 
and No. 478, “Fresher and 
Better Shrimp,” are issued by 
Industry Sales Div., Sunkist 
Growers, Ontario, Calif. 

For your copy simply circle 
5039 on Reader Service Slip. 


Marshmallows for 
air-conditioned stores 


Last fall, a big manufac- 
turer of hardened marshmal- 
low candy (the kind usually 
shaped like peanuts, in poly 
bags) suddenly became aware 
of fall-off of sales in air- 
conditioned stores. 

They discovered that their 
candies were becoming hard 
—really hard—and _ weren’t 
passing the “squeeze” test 
which customers used as 
guide to freshness. Low hu- 
midity from air conditioning 
was traced as the cause. 

Lab tests showed that 
grained marshmallow candies 
made with sorbitol, and 
stored in polyethylene bags 
at 50% relative humidity and 
75°F for 6 months, were soft- 
er and more palatable than 
regular type without sorbitol. 

Taste panel preferred the 
sorbitol-made candies. Can- 
dies also resisted sticking to- 
gether. 

“Sorbo” food product bulle- 
tin No. 8, with guide recipe 
for grained marshmallows, is 


issued by Atlas Powder Co., 


Chemical Div., Wilmington 99, 
Delaware. 

For your copy simply circle 
5040 on Reader Service Slip. 


Here’s what Flo-Sweet 


Today, with more and more food manufacturers looking for new ways to cut 
costs and improve quality, “Research & Development” activities are helping 
many companies set new records. Here is a status report on a number of 
Flo-Sweet R&D projects which may hold valuable information for you. j 


When you hear the words “research and develop- 
ment” you are likely to think of a Hollywood science 
fiction setting: laboratories crowded with gleaming 
glassware, white-smocked technicians peering earn- 
estly into test tubes and microscopes, sensitive fingers 
manipulating the delicate controls of complicated 
instruments. Places like this really do exist; and one 
of them is the well equipped and competently staffed 
Flo-Sweet laboratory at our headquarters and refin- 
ery in Yonkers. 


Why do we maintain such a comprehensive labora- 
tory? 


The answer is simple: to give you, the food manu- 
facturer, new and better sugars to help you improve 
your products so that you can keep ahead of your 
competition. 


New Ideas Galore 


From the very conception of the liquid sugar idea, 
which Refined Syrups pioneered, down to today’s 
exciting developments in blends and Multi-Sugars, 
Flo-Sweet research and development have brought 
you a host of advances that have helped you cut your 
costs, increase your production, and improve your 
quality. For example: 


Flo-Sweet was first to deliver liquid sugar on a bulk 


commercial basis, first to establish complete engineer- 





ing service in design and installation of liquid sug t 
systems, first to formulate liquid sugars tailored 0 
customer specifications. Flo-Sweet was first to de” 
velop food product quality control through use of 


liquid sugar, first to devise means of preventing sur- ~ 


face dilution of liquid sugar in storage, first to de- 
velop effective means of controlling the temperature 
of liquid sugar going into production. 


More recently, Flo-Sweet was first to come to grips 
with the problem of measuring turbidity, evaluating 
it, and controlling it to establish, in effect, new high 
standards of purity for the entire beverage industry. 
Flo-Sweet was first to conduct basic research into 
colors of sugar solutions and their correlations with 
refinery efficiency and resulting sugar purity. And 
Flo-Sweet was first in the entire sugar industry to 
publish an authoritative handbook on liquid sugar— 


Flo-Sweet research has helped customers solve many prob- 
lems. Factual reports, technical papers, illustrated bro- 
chures, and an authoritative handbook have been published 
to disseminate information as widely as possible. 
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eans to you 


Can you use a fast-dissolving, high- 
purity, multiple sugar? Flo-Sweet 
Multi-Sugars, now in pilot plant 
production, promise important new 
savings for users of dry sugar. 


making freely available, to customers and competi- 
tors alike, the factual results of thoroughgoing re- 
search painstakingly carried on through the years. 


What Next? 


In recent months, our customers in the metropolitan 
New York area have been enjoying the advantages 
of Flo-Sweet Sucrodex—a whole new family of su- 
crose-dextrose liquid sugars formulated to meet indi- 
vidual requirements. These Sucrodex sugars are 
Comogenized at our refinery to provide the utmost 
in uniformity. The enthusiastic reception that Sucro- 
dex has received obviously suggests enlargement of 
the areas in which it is available. 


As an adjunct to Sucrodex, plans are well under way 
for a line of companion products combining invert 
and dextrose sugars. We have kept this project “under 
wraps” for many months; and our research is now 


& SUGARS, 


INC. 


Y On: 6 @RS, NE W 


far enough along so that we can promise you rapid 
progress on this new group of sugars. 


Possibly our most exciting research project hinges 
around our concept of Multi-Sugars—dry sugars con- 
sisting of different sugars interlocked in inseparable 
crystalline form. The Multi-Sugars so far developed 
are light, almost fluffy; are wery fast dissolving; form 
clear, colorless solutions; make brilliant, white icings; 
and offer a number of other very attractive features. 
You will be hearing much more about Flo-Sweet 
Multi-Sugars! 


Where You Fit In 


All Flo-Sweet research, you will note, is directed 
toward helping you, the food product manufacturer. 
This research, our advertising, our own sales and 
sales engineering efforts are all directed toward you. 
This is to keep you well informed, to help you take 
full advantage of the many services we provide, to 
help you boost your own product quality and value 
to the utmost. 


For the Flo-Sweet R&D laboratories are staffed not 
only with sugar experts, but with specialists in the 
many food industries as well. We are primarily food 
technologists — equipped and organized to handle 
your problems in food processing. In R&D as well as 
in production and sales, we have long followed the 
policy of serving industrial sugar users exclusively. 
In a word, this means serving you. 


Brecon C. Exbviderw 


Frederic A. Davidson 


President 


YORK 
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USERS EXCLUSIVELY FROM YONKERS, ALLENTOWN, DETROIT, TOLEDO 
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ingredients 


Pastry jellies 
spread like butter 


@ require no pre-mixing 
@ machine or hand applied 
@ will not separate or weep 


Texturated pure apple rasp- 
berry jelly and_ texturated 
pastry spread, two new jellies 
for use in baked goods offer 
increased spreadability. 

Applicable by hand or ma- 
chine the jellies are produced 
by a special texturation proc- 
ess. They spread like butter 
and need not be piled on rolls 
or cakes. 

Featuring uniform color and 
texture, the jellies do not weep 
after application. They do not 
appear gelatinous, contain no 
lumps and will not harden. 

Max Ams Texturated Jellies 
are products of the Max Ams 
Co., 601 E..Gen. Robinson St., 
Pittsburgh 12, Pa. 

For more information circle 
5042 on Reader Service Slip. 


Lists kosher approved 
dry and liquid flavors 


Flavors, dry and liquid, ap- 
proved by Orthodox Union of 
Jewish Congregations of New 
York, Inc., are listed in eight 
page catalog. 

Included in list are essen- 
tial oils, concentrated citrus 
oils, oleoresins, flavor bases, 
dry soluble seasonings and 
spices and spray dried or 
locked-in products. 

Catalog of kosher approved 
products is issued by Dodge — 
& Olcott, Inc., 180 Varick St.,° — 
New York 14, N.Y. 

For your copy simply circle 
5043 on Reader Service Slip. 


‘Old world flavor’ 


Lipase enzyme preparations, 
used for flavor development 
and body and texture im- 
provement in Italian type 
cheese, are described in 6-pg 
folder issued by Dairyland 
Food Laboratories, Inc., 419 
Frederick Street, Waukesha, 
Wisconsin. 

For your copy simply circl 
5044 on Reader Service Slip. 
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better, 


pump de 
| 


cuts 
operat 


From Y% to 
75 horsepower 





Sidewall mounted 
Motorpump 


Immersion type 
Motorpump 









Ingersoll-Rand 


FROM THE WORLD'S LARGEST manufacturer 
of centrifugal pumps, modern Motorpumps come 
to you with time-tested features that assure con- 
tinuous, year-after-year savings. 


@ easy installation—Motorpumps oper- 
ate in any position—no special founda- 
tion is required. 


e@ the widest range of sizes and types 
available. 


@ mounting versatility—immersion, 


sidewall or foot mounted types available. 


e@ low operating cost—minimum down- 
time and minimum maintenance as- 
sured through advanced design and 
manufacturing. 


@ rugged durability—heavy-duty con- 


struction to stand up in the most severe 
service. 


Complete specifications and performance data 
are available at your request. 


. Ingers 
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MOTORR PUMP 





11 Broadway, New York 4, N.Y. 


fp) SANITATION 
& MAINTENANCE 


Maintenance free 
for 12 years... 


. . « Monel valve regulates 
180°F brine continuously 


Shrimp, processed at a rate 
of three cans per second, re- 
ceive a brine bath at 180°F at 
the Robinson Canning Com- 
pany of New Orleans. 

Control for the brine deliv- 
ery is a one inch Monel gate 
valve having outside screw 
and yoke, bolted bonnet and 
screwed ends. Valve is part of 
the gravity feed system ter- 
minal to the elevated brine 
storage and generating units. 
It handles 2500 gallons of 
brine per day. 





Adjustable seating surface less- 
ens galling tendency 


Only valve maintenance re- 
quired in the past 12 years, 
since its substitution for a cop- 
per valve which leaked from 
brine corrosion, has been re- 
cent replacement of the non- 
Monel handwheel, packing 
flange and eye bolts. 

Valve is designed for 150- 
pound service and incorporates 
adjustable ball and _ socket- 
type disks to adjust seating 
surface. 

Oversize packing of blue 
African asbestos finished with 
mica provides maximum leak- 
age protection. 

Monel valve is manufac- 
tured by the Cooper Alloy 
Corp., Hillside, New Jersey. 

For more information circle 
5046 on Reader Service Slip. 









your WALLS 
with PENNIES 


For only a few cents per 
square foot you can have 
the sanitary advantages 
of tiled walls. Sanitile 
meets requirements for smooth, wash- 
able, sanitary surfaces on cement 
block, brick, plaster and composition 
board. Thousands of North American 
food plants rely on gleaming ceramic- 
like Sanitile to resist the most difficult 
conditions of steam, grease, blood, 
food acids and mold. Easily applied 
by plant personnel with brush or 
spray. Learn how you can Sanitile 
your plant at less than 1/15th the 
cost of tile. Write for specifications 
based on forty-five years speciali- 
zation in the food industry. 









Serving the Food 
Industry since 1913 


Master 
Mecuanics 


THE MASTER MECHANICS COMPANY 
2097 Columbus Road « Cleveland 13, Ohio 
The Master Mechanics Chemicals Co., (Canada) Ltd. 
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Adapter broadens use 
of plastic pipe 


¢ No clamp needed to connect 


to metal pipe 
e Fusion method gives prema- 
nent plastic-to-plastic joint 
Adapter has been devised to 
furnish a good mechanical seal 
between polyethylene fittings 
or pipe to existing metal pipe 
and fittings, without using 
customary clamps. 
Plastic-to-metal adapter 
(see photo) consists of poly- 
ethylene gasket (threaded to 





Gasket (center) has interior 

threads to fit OD threads of 

polyethylene pipe and fittings. 

Tailpiece (right) has threads to 
fit metal pipe 


fit plastic pipe) between two 
metal parts (nut and tail- 
piece). 


Join plastic pipes in minutes 


Permanent joints between 
polyethylene fittings and pipes 
can be made with special tool 
and standard 300 w heating 
iron. Fusion between parts is 
possible in a few minutes. 

Tool, which is round to fit 
into pipe, is heated to 250°F. 
One end of tool is inserted 
into OD of pipe, other end 
into ID of fitting. 

When melting of plastic is 
noticed, tool is removed and 
pipe is immediately inserted 
into fitting. 

In one hour joint is ready 
for use. Connection forms a 
homogeneous mass of poly- 
ethylene. Experience has 
shown that pipe breaks be- 
fore joint shows any cracking. 

Plastic-to-metal ada pter 
and tools for “Polyfusion” 
method of connecting plastic 
Pipe are available from 
American Vulcathene Div., 
Nalge Co., Inc., 625 S. Good- 
man St., Rochester 2, N.Y. 

For more information circle 
9048 on Reader Service Slip. 
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“SLOP-OVER" 


necessary evil 


A PHILLIPS Liquid Ammonia Return 
System Will Protect Your Refrigeration 
Plant Automatically by Putting 
Slop-Over Where It Belongs — 

In the Receiver 


A PHILLIPS Liquid Ammonia Return 
System gets liquid “slop-over” out of the 
accumulator in a refrigeration system al- 
most as fast as the liquid arrives. The 
Phillips system sends the liquid back to 
the receiver quickly and automatically. 
Plant efficiency is increased, compressors 
are protected from wear and damage; 
operator time is saved; maintenance is 
decreased. 


The Phillips system provides an extra 
dividend by speeding defrosting—it per- 
mits liquid to be drained quickly from 
coils to other parts of the system, to be 
just as quickly returned after defrosting. 


Several types of systems are available, for 
gravity, injection-lift and pressure-lift op- 
eration in sizes up to 1,000 tons. Let a 
Phillips engineer help you select the right 
system. Send for Bulletin LRS-56. 





Get increased protection...new ERIEZ 


MAGNETIC DRUMS 


now up to 50% stronger than old-style drums! 





HOW A PHIELIP: 


Oe ae eee 


YOU MONEY 
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and Bearings! Expanded, improved line of permanent magnetic drums 
invaluable for automatic continuous removal of ferrous contamination 


THE HEART OF THE SYSTEM 


This three-way valve, the heart of the Phillips sys- 
tem, helps keep it simple. The three-way valve teams 
up with the check valves and dump trap to keep 
liquid level down in the accumulator: The valve 
opens the line between the accumulator and Phillips 
liquid dump trap, to drain the accumulator; then lets 
high-side pressure through to empty the trap into the 
receiver. Process repeats automatically, as required, 


H. A. PHILLIPS & CO. 


REFRIGERATION 
CONTROL SYSTEMS 


3255 W. Carroll Ave, 
Chicago 24, Illinois 





FLOAT CONTROLS 


Costly maintenance problems eliminated with new replaceable Shell 


from foods, chemicals, grains, plastics, ceramics, rubber, etc. 


Stronger, larger, more efficient magnetic elements 
provide more magnetic power, better protection 
than ever before possible! New magnetic units trap 
and remove small and medium iron fines as well 
as heavier pieces of tramp metal from processing 
lines. Protect machinery, prevent fires and ex- 
plosions, eliminate product contamination. Quick- 
ly, easily installed at discharge end of gravity flow 
chutes, spouts, screw conveyors, etc. For wet or 
dry materials. With or without housings. Peak 
protection at low cost. 

NEW, TIME AND MONEY SAVING FEATURES! 
Easy drum removal; no need to remove housing. 
Bearing replacement simplified; no disassembly of 
shell required. Replaceable shell; excellent for 
abrasive applications. Stainless steel shell construc- 


Magnetic 
SEPARATION 


ERIEZ 
AUTOMATION 


a 
VIBRATION 


MAGNETIC SEPARATORS 
Equipment a en rei 
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tion won't pit or corrode. Dust-tight housing; all 
steel, welded construction. Adjustable magnetic 
element; magnetic area can be moved to insure 
peak efficiency for varying sizes of ferrous contam- 
ination. Lifetime guaranteed permanent magnets; 
can’t fail or burn out. Continuous efficiency; un- 
affected by external conditions. Wide range of 
sizes; standard diameters of 12”, 15”, & 18”. 24” 
heavy duty diameter. 10 standard widths. 

Eriez, pioneer and world’s leading producer of 
magnetic equipment, builds a complete line of 
separation, vibration and automation units. Our 
skilled field and lab staffs are always ready to help 
solve a problem. 

For literature or information, write Eriez Mfg. Co., 
75JA Magnet Drive, Erie, Pa. 
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ROLLER 
CHAINS 


~NEW roller chain 
engineering data book 

















154-pages of application 
information, engineering data... 
sectionalized for easiest use 


Not just another catalog, but an entirely new 
engineering handbook —the most compre- 
hensive, easiest-to-use yet published on de- 
sign and application of modern roller 
chain and sprockets, 
Contains full data on the complete 
Link-Belt line of roller chain for 
both power transmission and con- 
veyors ... helpful application 
facts . . . new designs. Mail 
the coupon below for your 
free copy. 


A 
sy 
M7 

¢ 
. 
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; ge 1. To Serve Industry There Are Link-Belt Plants, Sales 
Offices, Stock Carrying Factory Branch Stores and Distributors in 


Y | LINK-BELT COMPANY 
wal= Pal ! Dept. RC, Prudential Plaza, Chicago 1, Ill. 
\. 4 Please send me a copy of the new Link-Belt Roller Chain Book 2657. 
. | Name 
ROLLER CHAIN AND SPROCKETS . 
LINK-BELT COMPANY: Executive Offices, Prudential Plaza, Chi- Address___ 

| 
| 


All ‘rate Cities. Export Office, New York 7; Auaree Mar- 
rjckville (Sydney); Brazil, Sao Paulo; Canada, Scarboro (Toronto 
‘ 13); South Africa, Springs. Representatives Throughout the World. ciel ac iS eee Wied asi cc phasic aes he aT Be 
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sanitation 


Cushions start-up 
of small motors 


Uses: Dry fluid drive for 


fractional hp motors. 
Features: Offers cushioned 
starting, 100 per cent efficiency 
at full load, and protection 
against overload of light ma- 
chines subject to jam-ups, or 
small 


to allow motors to 





Steel shot and cen- 
trifugal force = dry 
fluid drive 


handle heavy starting loads. 

Description: Designed for % 
to % hp motors at 1750 rpm. 
Independent housing and rotor 
are locked together through 
centrifugal action of steel shot 
in housing when machine is 
operating. 

Flexidyne Dry Fluid Drives 
and Couplings are manufac- 
tured by Dodge Mfg. Corp. 
Mishawaka, Ind. 

For more information circle 
5052 on Reader Service Slip. 


Controls scale, pH, 
in recirculated water 


Compound to prevent build- 
up of slime, algae, scale and 
corrosion in air conditioning, 
humidifying and heat exchange 
equipment has been success- 
fully field tested. 

Used in concentrations of 
two to four pounds per 1000 
gallons of water, compound 
keeps pH of water in low al- 
kaline range and minimizes 
delignification of wooden cool- 
ing towers and deposits of 
white coatings on equipment. 

Material is completely sol- 
uble in hot or cold water, is 
unaffected by heat and is not 
toxic in recommended concen- 
trations. : 

Oakite Airefiner No. 54 is 
product of Oakite Products, 
Inc., 19 Rector St., New York 
6, New York. 

For more information circle 
5053 on Reader Service Slip. 


FOOD PROCESSING 


gS Sse woes ss 


oor 


gs 


wows 





maintenance 


Plastic gloves 
reuseable, disposable 


Features-Description: 
dustrial gloves ec ae a 
in rolls of 12 to 1000 in 
Ss ie meee 

astic is stron 
reuse. In rolls of 1000, got: 
about 3c per glove ie ch ‘ 
enough to be disposable =a 

Polyethylene resists ‘ac 
dyes, solvents and most oe 
-— ar been cleared aie 
ae radioactive materials b 
; iversity of California R 5 
jation Laboratory. x 


Gloves i 

e 

s in rolls offer convenien 
and low cost "= 


Improved ventilati 
c : entilation 
= ving at wrist. an 
ie — with dia 
_— msg must be ni 
“ . re-talcuming ine 
sealed ganas See 
eee coves slide ae aa 
a; 
— are available in 
ee — small, medium 
— ; Finger puckering 
pose zo resulting from use 
a. : gloves is usuall 
= oe. Sense of touch ; 
— ired. : 
es - ds are manufac- 
mn tg Plasticsmith, Inc 
2 ee Concord, Calif. : 
ar. : e information circle 
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The Yarway \mpulse SCY 
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ANI Pe condensate 


as soon as it forms. 


Result — Veal eal Peeks 
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MA TRAPS, Alt Naa L il 


steadier AT eek 
x 


Si Uey 


A aaah LINE OF Shh 
av Tt dane PRINCIPLE 


ON A PROVEN i 
Actual size, 
¥y%," trap 


tured by YARNALL-WARING cO., 126 Mermaid Avenue, philadelphia 18, Pa- 
stocked and sold by 270 industrial Distributors. 
: tin “The Why and How of Steam Trapping.” 


Manufac 
Write for free bulle 
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Replace them all 


pumps, motors 


ladders 





with the new 
Oakite 
SANISEPTOR 


So much faster that a brewery reports the unit paying for 
itself in one day’s use...a meat packer figures each hour’s 
use of the Oakite SANISEPTOR saves him $1.60...a food 
packer states his maintenance cleaning time has been cut 
**iust about in half.’’ 

Not only faster, but better, too, because the cleansing 
jet-stream from the Oakite SANISEPTOR can reach places 
where brushes and mops can’t — way up, behind and under 
equipment, in narrow crevices. and tight corners. 

Mechanized cleaning couldi’t be simpler. Just load the 
SANISEPTOR with Oakite detergent, connect to any hot- 
water outlet and turn a valve. You get a jet of hot detergent 
solution to knock loose the toughest soils. Turn another 
valve to rinse. No pump, motor or steam supply needed be- 
cause the Oakite SANISEPTOR operates on your own line 
pressure. Weighs only 25 lbs., stands only 21 inches high, 
easily portable from job to job. Use it everywhere — on 
conveyors, holding tanks, vats, equipment, floors, walls. 
For more details, write to Oakite Products, Inc., 26G Rector 
Street, New York 6, N.Y. 


4 a a ae. 
Peers: LEAN,, 


as 


OAKITE. 
: ; Rae. - 





Export Division Cable Address: Oakite 


Technical Service Representatives in Principal Cities of U. $, ond Canade 
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Processing 
with 
Camco 
Walking 
Beam 









HOW CAMCO 
PASTEURIZER-COOLERS 
PROCESS POTATO SALAD 











This chart 
represents the 
heating and cooling 
curve of German style and 
mayonnaise style potato 
salad in both tin and glass. 










































A prominent midwestern packer had become dis- n 
couraged in his attempts to process fresh potato ; 
salad. Quick and complete pasteurization was b 
necessary to avoid separation of oils and loss of is 
taste. Camco’s claim that it could be done was proved conclusively bi 
in the Camco laboratory. With Camco Walking Beam equipment, m 
this packer now produces a product of excellent quality. Let us : 
prove what Camco equipment can do for you: for information on be 
processing your product, phone or wire collect... today! of 
he 
te 
Pada Camco Equipment Available on Lease Option Gl 
entsink guelerehes or Pay as You Depreciate’’ Plan - 
ar] 
Ste 
St. 
CANNING MACHINERY DIVISION < 
ALE 5105 s. w. 45th Portland 1,Oregon 
Telephone CHerry 4-7560 [ 
| 3r 
Walking Beam and Roll-Thru Processing Equipment . 
5057 on Reader Service Slip 
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maintenance 


Self-lubricating 
bearing material 


@ Highly wear resistant 
@ Low friction between — 328, 
+536°F 


Uses-Features: Wear resist- 
ance up to 100 times greater 
than conventional dry bearing 
materials. Exhibits high ther- 
mal conductivity, low ther- 
mal expansion, compressive 
strength up to 23 tons per 
square inch. Capable of op- 
eration between temperatures 
of minus 328 and plus 536°F. 





Dry bearing material can be 
fabricated in various shapes 


Description: Available in 
strip form in a range of thick- 
nesses, the bearing material 
known as DU, can be used to 
wrap bushings, cut thrust 
bearings, or for pressing hem- 
ispherical bearings. 

It consists of spherical 
bronze, impregnated with a 
mixture of tetrafluoroethylene 
(TFE) and 20 per cent lead. 
Bronze is sintered to steel 
backing. Sponge like network 
of TFE-lead and bronze re- 
sults in low friction material 
having no slip-stick charac- 
teristics. 

DU is a development of the 
Glacier Metal Co., Ltd. of 
England and is available in 
the US by patent licensing 
arrangement through United 
States Gasket Co., 602 N. 10th 
St., Camden 1, New Jersey. 

For more information circle 
5058 on Reader Service Slip. 
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| 3rd Inst. of Sanitation Manage- 
| ment Show, November 3-6 moved 
| to N.Y.C. Details in October, 
Food Processing 
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Simplicity in steam traps can effect 
big savings in parts inventory 
and maintenance time 


by John W. Ritter, Test Engineer 
SARCO Company, Inc. 


The function of all steam traps is to release 
condensate and prevent steam loss. How- 
ever, the method of trapping can make a 
great difference in cost and effectiveness. 

In the Sarco Thermo-Dynamic Steam 
Trap, the method is fundamental. Air or 
condensate entering the trap must flow 
from the inlet tube, radially across the un- 
derside of the disc valve, to the outlet. The 
space between the inlet tube and the disc 
forms a nozzle in which the static pres- 
sure energy of the incoming fluid is partly 
changed to velocity across the underside 
of the disc, with a resultant decrease in 
pressure. (This will be recognized, of 
course, as the Bernoulli Principle.) Use 
of this fundamental method means relia- 
bility in operation. 

As the high velocity fluid jet strikes the 
side of the upper chamber, some recom- 
pression takes place, so that the pressure 
above the disc becomes greater than the 
pressure below it. The pressure reduction 
under the disc and the pressure recovery 
above it depend on the internal energy of 
the fluid. As the condensate above nearly 
approaches steam temperature, its internal 
energy is enough to overcome the upward 
force at the inlet tube and the disc snaps 
down in the inlet tube, which is the inlet 
valve seat. 

Simultaneously, the disc also seals the 
outer ring, which isolates the space above 
the disc from the outlet. The disc valve is 
therefore held firmly against the inlet valve 
seat until the pressure in the control cham- 
ber is reduced by condensation. The up- 
ward force then exceeds the downward 
force and the disc valve opens. 





This 3-part Sarco TD Steam Trap has only one 
moving part—the hardened, polished stainless 
steel disc. 


No other trap uses the velocity of the 
fluid to operate the valve or uses the recom- 
pression of the flowing fluid to trap the 
valve closed and to hold it closed. When 
it closes, it closes tightly — no “operating 


_steam” leaks out. 


SARCO 





40 seconds inspection time— 
that’s all it takes 


for a SARCO TD Steam Trap 


Just back off the cap of a Sarco TD. Lift out its single moving part, 
the stainless steel disc. Wipe it off, and drop it back. No adjustment 
is ever required, at any load or any pressure in its range —from 10 | 
through 600 psi. 

The TD operates in any position, won’t blow steam at any load. 
Small as a tee fitting, it can be installed in tight places. Its versatility 
and reliability cut cost of big replacement inventory. 

Write for “Literature Kit 2A” today and get latest bulletins on the 
TD Steam Trap and other Sarco steam traps. Remember that Sarco 
can give you impartial advice on Production Planned steam trapping 
because... 5605-8 


Only Sarco makes all 5 types: 
Thermostatic * Liquid Expansion ¢ Float Thermostatic 
Thermo-Dynamic « Bucket 


COMPANY, INC 
635 Madison Ave., New York 22, N. Y. 


STEAM TRAPS * TEMPERATURE CONTROLLERS 








* STRAINERS * HEATING SPECIALTIES 
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Detects small cracks 
in metals, coatings 


Dye penetrant is applied to 
surface of metal, plastics, ce- 
ramics, other non-porous sol- 
ids to detect small cracks due 
to corrosion, fatigue or other 
damage. 

Available in pressure-spray 
cans or bulk, inspection mate- 
rial now comes in nonflam- 
mable formula or water-wash 
formula for quick removal 
after surface inspection. 

Four-page catalog folder on 
Magnaflux Spotcheck pene- 
trant is issued by Magnaflux 
Corp., 7307 West Ainslie Ave., 
Chicago 31, Illinois. 

For your copy simply circle 
5060 on Reader Service Slip. 


Vacuum sterilization 
facilities 


Recent installation and re- 
sults of testing on a food in- 
dustry service for processors 
requiring low bacteria counts 
without high processing tem- 
peratures are announced in 
4-page booklet, “Something 
New Has Been Added.” 

The largest and newest vac- 
uum sterilizing chamber on 
the West Coast is installed at 
Chili Products Corp., Ltd., 
1841 E. 50th St. at Alameda 
St., Los Angeles, Calif. Rroc- 
essing chamber is available to 
interested firms in the Los 
Angeles area on a custom 
basis. 

For your copy simply circle 
5061 on Reader Service Slip. 


Wall chart shows 
pipe specifications 


A 17” x 22” wall chart 
shows all essential pipe-spec- 
ification information on wall 
thickness, weight and OD of 
seamless and welded steel pipe 
under ASA schedules %-24”. 

Chart will be sent to any 
pipe user upon request writ- 
ten on company letterhead. 
Write Merwin Abrams, Mid-* 
continent Tube Service, Inc., 
2120 Lee St., Evanston, II. 

For your copy simply circle 
5062 on Reader Service Slip. 
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HOW FLEXIDYNE WORKS 


The ‘dry fluid’ in Flexidyne is tiny heat-treated steel shot. 
A measured amount, called the ‘flow charge,” is contained 
in the housing, which is keyed to the motor shaft. Inside 
the housing is a rotor, free to revolve relative to the housing, 
but connected to the load. 

When the motor is started, centrifugal force throws the 
flow charge to the perimeter of the housing, packing it 
between the housing and the rotor, which transmits power 
to the load. Initial slippage is momentary. Housing and 
rotor become locked together and achieve full load speed 
without slip and at 100 & efficiency. 





Overloads on a 150 hp jaw crusher cause 
sudden damage. Here Flexidyne Is used to 
minimize this costly trouble. As a bonus, 
it reduces belt wear and replacement. 
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OFFERS A NEW APPROACH TO 
DIFFICULT DRIVE PROBLEMS...OPENS 





Wider Teflon tape is avail- 


THE WAY TO MULTIPLE SAVINGS! able in a variety of thicknesses 


from 0.005 to 0.096 inches. 
Maximum width is 24 inches. 


IT IS NO LONGER NECESSARY to accept the destructiveness— Both conventional film and 
the costliness — of conventional starting in the mechanical trans- a cementable variety are now 
mission of power! Flexidyne changes that. being made. 

, . : Its_ slickness, wear- and 
LOOK AT YOUR DRIVES! Are you using expensive oversize or temperature-reaistence Saal 
high torque motors merely to get your loads started? Are you using gest mariy ses in food press 


expensive starting equipment? Are you tolerating high demand 


rate? Are your belt maintenance costs high, because of the shock essing, as well as in packaging 


and material handling. 


4 
| 
: 
| 


of across-the-line starting? Wide Teflon tepe ie @ seul 
HOW ABOUT THE MATERIAL YOU PROCESS—wire, paper, uct of The United States Gas- 
textiles? Is your output hampered by breakages that you accept ket Company, Plastics Divi- 
as “normal production’’? Do you burn up clutches in getting your sion of The Garlock Packing 
loads up to speed? — — 1, ogee 

‘or more information circle 
FLEXIDYNE—THE DRY-FLUID DRIVE—solves these problems— 5064 on Reader Service Slip. 


and many more! Flexidyne is revolutionary. And so simple! Off 
the shelf availability. Drives or Couplings. Fractional to 1000 hp. 
Ask your local Dodge Distributor or write us for technical Bulletin. 
DODGE MANUFACTURING CORPORATION, 2400 Union St., Mishawaka, Ind. Adit -aiee pooet 


grouting cement 





Acid-alkali proof, synthetic 
resin-base grout cement can 
be applied to damp joints 
without interrupting produc- 
tion. Available in four colors. 

Four-page bulletin 108-A 
on Supertite grout cement -is 
issued by Nukem Products 
Corp., Buffalo 20, N.Y. 

For your copy simply circle 
5065 on Reader Service Slip. 


CALL THE TRANSMISSIONEER 
—your local Dodge Distributor. Fac- 
tory trained by Dodge, he can give 
you valuable help on new, cost- 
saving methods. Look in the white 
ag of your telephone directory 
“Dodge Transmissioneer:’ 




























Tank coatings, linings 











Information in file folder 
describes coatings and linings 
for storage and processing 
tanks, curing and _ cooking 
vats, scales, tables and con- 

















veyors. 
Data File “L” is available 
0 Flexidyne, accurately set for extra gentle Smooth starting and deft spotting are re- A‘ ball mill drive Is a tough one. Flexidyne from The Bishopric Products 
to Starting, solves the problem of thread quired with this 20-ton crane. Flexidyne not only eases heavy starting shoeks here Co., 4413 Este Ave., Cincinnati 
§, breakage on this textile beam warper— accomplishes both—and by so doing saved but eliminates the necessity and the cost of ” "9 inn: 
vastly multiplying productivity. $4,000 in electric controls! an oversize motor! 32, Ohio. 





For your copy simply circle 
5066 on Reader Service Slip. 
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LEY CLOSURE IDEA BULLETIN 


For Users of Fibreboard Boxes 


ae 
MRO STIL 











Box components--liners and corrugated media-- 
are all fastened together with the positive 
clinch provided by wire stitching... 

clinches all flaps, too...especially 
important for boxes with wax, lacquer, or 
other special finishes. 


600 full overlap boxes per shift are easily 
loaded and closed by one man with the 

HOHT Silverstitcher...can just as easily 
and effectively close 5-panel folders, and 
telescope boxes. W1-4 gives full details. 


Free booklet, "A Guide To Better Closures" 
...an impartial report on glue, tape, 
staple and wire stitching closure methods 
..- points the way toward greater savings, 
superior product protection...send for 
your free copy today. 


Color comes to wire stitching...increases 
sales appeal of package. Acme Steel 
Colorstitch Stitching Wire is chip resistant 
..-.available in a choice of 10 standard 
colors...normally available in 10 lb. 
coils...25 and 50 lb. coils available 

on special order. Colorstitch size available 
from stock is .103" x .020"...other sizes 

on order. AD-152 gives complete information. 


Your Acme Idea Man is thoroughly trained 

in fibreboard box closure. His know-how is 
backed by the 75 years Acme Steel has helped 
industry solve closure problems. Write 
Dept. FGW-98, Acme Steel Products Division, 


Acme Steel Company, Chicago 27, Illinois, for information on the 
complete line of Acme Steel box, book and metal stitchers. 


oF WIRE STITCHING 
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Units of 2600 to 3600 Ib can be 
stacked three high using less space 
than pallet loads 


N EW method of “unitizing” 
cased or uncased canned foods 
substitutes fiberboard sheets 
and steel strapping for con- 
ventional pallets. 

Technique provides savings 
in material costs, savings in 
handling, loading and unload- 
ing costs, and in-transit dam- 
age protection. 

The unitized method, devel- 
oped by Western Pacific Rail- 
road Co., San Francisco, along 
with materials suppliers, is 
used for both “bright” (un- 
cased, unlabeled) foods ship- 
ments, and for cased foods. 

A distinguishing feature of 
the Western Pacific uniti 
load is use of two “mouse- 
holes” (see photo above) for 


FOOD PROCESSING — 














Cased and uncased canned foods 


Bright can pack has "mouse holes" for Jift truck pickup without pallet. Metal corners 
protect cans 





Shipped as Unit without Pallets 


@ Saves 16 man-hr loading and unloading 
RR carload, reduces in-transit damage 

e Kraft, Heinz, American Home Foods, Libby 
among dozen processors using or considering 


method 


fork lift handling. 

Overall savings: Savings in Labor 
costs for loading a freight car have 
amounted to over 50 per cent. 

Test shipments by Western Pacific 
show that as high as 16 man hours were 
saved in loading-unloading a unitized 
car, vs same operation when manually 
handled. 

Plants adopting the method have re- 
ported savings for labor in excess of 
$250 per shift. 

Bright can pack: Most popular version 
of the WP unitized load is the bright can 
pack. This is used principally for ship- 
ments of foods for remanufacture. Initial 
Savings are high, since cartons are elimi- 
nated. 

Thus, to ship No. 10 cans of tomato 
paste from the West Coast to Chicago, 
Savings in carton cost alone amount to 


1958 
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$92 per car of 38 unitized loads (equiva- 
lent carload: 1488-1/3 cartons of six cans 
each). 

Cost of materials was figured at $3.05 
per unit load vs $5.48 for the equivalent 
39-1/6 cartons needed to handle the same 
amount of cans. 

One company using the WP unitized 
method is Kraft Foods. Kraft is receiv- 
ing pimientos in uncased five-gallon 
square cans, steel-strapped in a unit load. 

Heretofore, damage had always been 
experienced in shipments of canned foods 
under conventional conditions. 

In eight carload shipments of unitized 
five-gallon cans, damage was noted in 
only one car—and that was caused by ‘a 
mechanical defect in the car. 

Other companies, including H. J. Heinz, 
American Home Foods Division of 

(Continued on next page) 














































Screwlitt- Screw Veyor 


ee give You the tighest gegree 
mM LE MEAL 





Buildings and Structures 
are usually designed around processes and material 
handling operations and once up changes are diffi- 
cult. With a Hammond Screw-Veyor and Screw- 
Lift doing the conveying and elevating you have 
greater flexibility and adaptability. 
Why? Because you are operating with tubes which 
can be located quickly and easily. You also can op- 
erate in tight places where a conventional conveyor 
would not function for lack of space. 
Just think — a Screw-Veyor — Screw-Lift system 
is like having 5 systems in 1. You convey — elevate 
— distribute — reclaim — recycle. You do it speed- 
ily and efficiently, coordinating all operations with 
your processing procedure. 
The system is dust-tight — moisture-proof — with 
features that prevent clogging, degredation or whip 
and allow full accessibility. 
All users say Screw-Veyor — Screw-Lift are amaz- 
ing. You'll say the same when you realize the sav- 
ings in costs they will effect in your plant. 
Want to see them at work? Come to our 
Laboratory or we'll escort you to an installa- 
tion near you. In the meantime, write for 
forms M-500-2 and M-600-2. 
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COUNTER WEIGHT 
DIAPHRAGM 
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BIN-DICATOR® PAYS FOR ITSELF 
FIRST TIME IT PREVENTS BIN 
OVERFLOW, CONVEYOR CLOG, 
ELEVATOR CHOKE-UP, MACHINERY 
DAMAGE, REPAIR SHUT-DOWN 


If you handle bulk material you probably need Bin- 
Dicators. The nominal cost of this protection and auto- 
matic control makes it the lowest-cost modernization 
you can buy. Available with Explosion-Proof Switch. 







of 
THE BIN-DICATOR CO. wee ieee 
13946-C Kercheval ¢ Detroit 15, Mich. VAlley 2-6952 





WE SELL DIRECT * PHONE ORDERS COLLECT 
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in multi-pak systems for bottles and cans! 


iF YOU NEED PACKAGING VERSATILITY to handle 
bottles, jars, or any one of a wide variety of can shapes 
and sizes—the amazing Jak-Et-Pak “50” is really a 
pocket-sized dream. It handles double and single-line 
formations, and can change over from double line to 
single in less than an hour! New suction feed means 
no skipping or doubling—and the wide size range 
means that you can package practically anything, 
better! Yet the “SO” is a mere 10’4” long, 4’2” wide, 
including the in-feed conveyor! 


IF YOU NEED PACKAGING SPEED to handle cans at a 
fast and furious pace of up to 120 carriers or 720 units 
per minute, then: Jak-Et-Pak “120” offers exceptional 


gs GATITF 


BOXBOARD & FOLDING CARTON DIVISION OF CONTINENTAL © can COMPANY ¢ 530 FIFTH AVENUE, NEW YORK 36, N.Y. 


production efficiency. And even the amazing “120” 
requires only 4 the space of conventional equipment! 


AND FOR YOUR CUSTOMERS’ CONVENIENCE an in- 
genious locking mechanism, the exclusive Gair 
Duo-Lok is built into Jak-Et-Pak systems. Duo-Lok 
contains no moving parts—provides excellent package 
closure, and extra fast and easy opening to give your 
multi-paks more merchandising appeal...like this: 


we & 


Just insert fingers... lift...and it’s open! 


creative engineering in packaging 


material handling 


(Continued from preceding page) 


American Home Products, 
Libby McNeill & Libby and 
several Hawaiian pineapple 
shippers report the unitized 
method substantially reduces 
number of times individual 
cans must be handled. 

Unitized cased goods: Over- 
all efficiencies in labor and 
handling costs apply equally 
to cased foods. 

However, the purpose of 
cased food shipments is 
somewhat different. Instead of 
shipment for remanufacturing 
in a captive market, cased 
foods must go to chains and 
other grocers who can use 
canned foods in unit load 
quantities. 

Shipments of unitized cased 
foods are therefore not ex- 
pected to expand as rapidly as 
have bright can shipments, 1) 
because initial savings of car- 
ton cost is absent, and 2) us- 
ers must become acclimated to 
changing their buying and 
warehouse practices to re- 
ceive individual loads of from 
50 to 100 cases per unit. 

How to _ unitize. uncased 
cans: Each unit is made up by 
stacking cans in layers, sepa- 
rated by corrugated fiber 
trays. 

A typical unitized load of 
No. 10 cans will use seven 
corrugated sheets to separate 
each layer of cans and furnish 
the top; a solid fiberboard 
sheet as base; 90-ft of steel 
strapping; seals and corner 
protectors. 

Each fiber separator has 
two-inch flanges to increase 
load stability when strapped. 

The void layer for fork en- 
try is in lower half of stack, 
preferably just below center. 

Five straps are applied, 
three girthwise, two length- 
wise. Straps may be applied 
with manual tools, pneumati- 
cally powered tools, or by 
newly developed semi-auto- 
matic machine. 

Using an automatic pallet- 
izer and the semi-automatic 
strapping machine, one man 
could handle output of six or 
more canning lines. 

Unitized load method was 
developed by Western Paeific 
Railroad Co., 526 Mission St. 
San Francisco 5, Calif. 

For more information circle 
5071 on Reader Service Slip. 

(Continued on page 56) 


FOOD PROCESSING 





million 
Miles 
double 
put of 


Honolul 
verted p 












Personalities, 
Companies 


A. E. Staley Manufac- 
turing Company 


Decatur, Ill., has won 
complete control of 
use of name ‘‘Staley 
or ‘‘Staley’s’’ as trade- 
mark for food or feed 
products. US Supreme 
Court’s refusal of ap- 
peal by Staley Milling 
Company of Kansas 
City, Mo., en de d 
seven years of litiga- 
tion. 


Quaker Oats Company 


expects September 1958 
completion for milling 
facilities being added 
to company’s present 
warehouse in Ashe- 
ville, N.C. Addition is 
part of a new, long- 
range feed expansion 
program involving 
construction of new 
feed plants in areas 
of concentrated poul- 
try and animal pro- 
duction. 


Miles Laboratories, 
Inc. 


is about to begin con- 
struction at Elkhart, 
Ind., headquarters of 
expanded citric acid 
production facilities. 
Project, to cost $41/2 
million, will enable 
Miles to more than 
double its present out- 
put of citric. Company 
pioneered development 
of a submerged fer- 
mentation process for 
cittic acid production. 


Beatrice Foods 
Company’s 


wholly owned subsid- 
iaty, Hawaii Brew- 
ing Corp., Ltd., 
Honolulu, has con- 
verted part of its beer 
production from bot- 
tles to aluminum cans. 
Latter are punched 
out at brewery on ful- 
ly automated con- 
verted German punch 
Presses, 


The Nestle’ Company, 


has begun  construc- 
tion of a $2 million, 
34,480 sq ft, four- 
story milk processing 
building at its Fulton 
(N.Y.) Chocolate 
Works. Structure will 
be the Fulton facil- 
ity’s sixtieth. 

Inc, 


(More on page 57) 
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new! “projection welded conveyor chain 
Stays cleaner, runs better, 
CUTTY 

costs! 









































Top Plate Conveyor Chain 


... streamlined to turn out more work with less worry— 
in food, beverage, automation, packaging and other small product 
handling operations. 











Dr1aMonD Dura-Weld is a greatly improved top 
plate conveyor chain designed for modern high- 
load, high-speed conveying requirements. 







Dura-Weld top plates are “projection welded” 
to the roller chain linkplates, creating a permanent 
metal fusion. This technique requires no attach- 
ments, rivets or extra fittings which add to the 
weight and cost of other chains. You get a lighter 
weight, smoother running chain, that costs less to 
buy and less to maintain—yet is designed to operate 
continuously at maximum loads and speeds.  * 




































DIAMOND “projection welds” 
produce a permanent metal fusion 
as strong as the metal itself. Per- 
mits cleaner streamlined design. 


Dura-Weld gives you up to 35% more rail load- 
bearing area, permitting use of wider supporting rails. Because 
it has fewer parts to collect dirt it is easier to keep clean... and 
is less susceptible to shutdowns for repairs or maintenance. 









Wherever flat top conveyors are used for intra-machine proc- 
essing, bottling, capping, labeling, etc., you can cut costs and 
speed up production with new, streamlined, DiAMOND Dura-Weld 
Conveyor Chain. Write for full details, today! 


Diamond Dura-Weld Conveyor Chain is now 
available from your Diamond Distributor’s 
stock! 


Write for FREE Folder! 

Gives complete listing of DIAMOND Distribu- 
tors and full description, specifications and 
prices of Diamonp Dura-Weld Top Plate 
Conveyor Chain. 






Dura-Weld’s case hard- 
ened bushed joints and 
deep sprocket engagement 
assure smooth chain op- 


Dura-Weld is easily de- 
tachable at any joint. 
Dura-Weld links may be 
attached to existing roller 
chain of the same general 
type and may be used on 
the same rails. 









eration under maximum 
power, load and speed 
conditions. 






















DIAMOND Dura-Weld requires none of the attachments 
or rivets shown in Figure A. This permits a simplified de- 
sign that is easier to keep clean, and gives up to 35% 
more rail load-bearing area. Permits use of wider support- 
ing rails for greater distribution of load, Figure B. 






DIAMOND CHAIN COMPANY, INC. 


A Subsidiary of American Steel Foundries 
402 KENTUCKY AVENUE, INDIANAPOLIS 7, INDIANA 


OS - 5 | 
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New Carton Reinforcing Machine cuts costs... 


Reinforces up to 30 cartons a minute! 


Reinforcing cartons for overseas shipment is now a completely auto- 
matic operation at Land O’Lakes Creameries, Inc., Minneapolis, thanks 
to “3M-matTic’”’ taping and dispensing methods. 


Result: automatic reinforcing of 12 cartons a minute with super-strong 
‘“‘ScotcH”’ BRAND Filament Tape doubled previous production rate. In 
addition to giving better results, man-hours have been cut to practically 
zero. Only half as much reinforcing material is used. Production speeds of 
30 cartons per minute are possible with this ““3 M-MATIC”’ system—on almost 
any size or shape carton. 


3M Customer Engineering Service is available to you —to help solve your 
production problems with ““3M-matTic’”’ taping and dispensing methods—at 
no cost or obligation. For further information write Minnesota Mining and 
Manufacturing Company, St. Paul 6, Minn. Dept. IF-98. 


“ScoTcH” is a registered trademark for the pressure-sensitive adhesive tapes of 3M Co., St. Paul 6, Minn. 
Export: 99 Park Ave., New York 16. Canada: London, Ontario. 





When tape costs so little, why take less than 


SCOTCH BRAND 


Miinnesora ]finine ano ]JJANuFActuRING COMPANY 
ee e- WHERE RESEARCH IS THE KEY TO TOMORROW 
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(Continued from page 54) 

Involved in development 
and manufacturer of semi. 
automatic strapping machines: 
Acme Steel Products (Co, 
135th St. & Perry Ave., Chi- 
cago 27, IIl. 

For more information circle 
5074 on Reader Service Slip. 

Others who assisted with 
the development are: 

A. J. Gerrard & Co., 1959 
Hawthorne Ave., Melrose 
Park, Ill. 

Signode Steel Strapping Co, 
2600 N. Western Ave., Chi- 
cago 47, Ill. 

and makers of fiberboard 
products. 


Provides up to 80 tons 
of self-unloading 
bulk storage 


Larger-size, prefabricated, 
galvanized steel tank of 12-ft 
diam, for bulk storage of free- 
flowing, dry, granular mate- 
rials is described in 4-page 
brochure. Over-all height is 
20/2”. 

Tank protects against con- 
tamination and moisture dam- 
age, prevents spillage losses. 
Round construction — no cor- 
ners for product to hang up. 
Cost of bolted tank is ap- 
proximately half that of same- 
size welded tank. 

Suspended _ hopper is 
equipped with 23” round slide 
valve with easy action rack- 
and-pinion control to regu- 
late material flow at center 
draw-off. 

Pneumatic loading accesso- 
ries are optional extras. Oth- 
er accessories include verti- 
cal steel ladders that provide 
easy access to tank fill open- 
ings. Roof ladder is standard 
equipment. 

Brochure also describes 2 
other sizes of storage tanks in 
complete line. All are shipped 
ready-to-assemble without 
need of special tools. é 

“Butler Bulk-O-Matic 
brochure is available from 
Butler Manufacturing Compa- 
ny, 7400 E. 13th St., Kansas 
City 26, Mo. 

For your copy simply circle 
5075 on Reader Service Slip. 





Next Month: Spotlight 
on Material Handling 
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Personalities, 
Companies 


announces 
of two new divisions. 


Specialty Food Prod- 
ucts Division will su- 
pervise marketing of 
Armour Fresh Frosted 
Meats in consumer 
packages, Miss Wis- 
consin Cheese, Pan 
0’ Gold chicken and 
Armour Star Stuffed 
Turkeys. T. C. Gor- 
don has been named 
general manager. 
Samuel Teitelman, 
as director of New 
Products and Market- 
ing Services, a newly 
created position, will 
direct the consumer 
service, consumer re- 


search and marketing | 


research departments 
and the newly created 
new products depart- 
ment. 


H. Kohnstamm 
& Co., Inc. 


will shortly move ex- 
ecutive offices from 
83-93 Park Place to 
161 Avenue of the 
Americas, New York 
City, as result of out- 
growing 50-yr head- 
quarters. New offices 
formerly were occu- 
pied by Merck & Co. 


US Industrial 
Chemicals Company 


Div. of National Dis- 
tillers and Chemical 
Corp., has constructed 
a new plant at Ana- 
heim, Calif., to man- 
ufacture new 
MOREA® liquid live- 
stock feed premix. 
Plant, located on 
property of the large 
U.S.I. alcohol facility, 


is already operating. | 


Anheuser-Busch, Inc. 


of St. Louis has ac- 
quired the 
Fla., plant of Ameri- 


can Brewing Co., | 


subsidiary of City 
Products Corp. The 
Miami brewery will 
continue to make Re- 
gal Beer under the 
same management. 


Pablum Products Div. 


of Mead Johnson & 
Co. has acquired Bib 
Corp., Lakeland, Fla. 


(More on page 75) 
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The Sky-hi-lift—teamed with Automatic’s 
battery-powered, stand-up, end-controlled 
Docker—is the answer to a highly efficient, 
highly mechanized warehouse operation. 
You get all the advantages of the Docker’s 
versatility and maneuverability, plus these 
exclusive Sky-hi-lift features: 


High 144” Lift...To take advantage of 
your high bays; increases warehouse capac- 
ity a full third. 


Low 68” Mast...Lets you load and un- 
load trucks, trailers, rail cars, and enter 
low-door elevators. 


2,000 and 3,000 lb. capacity...the 
right weight for entering trailers without 
fear of going through the floor. 


In short, mount the Sky-hi-lift on a Docker 
and you get one truck that does the job of 
two—with no need to transfer loads. Also 
available for other Automatic trucks. Write 
today for information on how the Sky-hi- 
lift can help you squeeze more profit out of 
existing space; and ask about convenient 
lease and purchase terms. 


*Similar type of mast available for heavier capacities. 






Electric 


Aulomalic 


industrial Trucks 








Operates Easily in Truck Treaties 
.2:vet Lifts Loads Sky High 
Now in 2,000 and 3,000 Ib. capacity* (based on 48” long load) 
Check for yourself—no other truck with a 
collapsed height of 68 can /ift 144” 












144” Lifting Height 


68” Collapsed 
Mast Height 


A 
<— 
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AUTOMATIC TRANSPORTATION COMPANY 


~ Division of The Yale & Towne Manufacturing Company 
Department P-8, 73 W. 87th St., Chicago 20 


Ct IE2SS tO OWN ISS tO Ope 


WORLD'S LARGEST EXCLUSIVE BUILDER OF ELECTRIC-DRIVEN INDUSTRIAL TRUCKS 
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Central Control Panel of Jewel Tea’s flour-handling system. 
At right are main conveying lines—each to a separate bin. 





Fuller 


pioneers in harnessing AIR 








SUBSIDIARY OF GENERAL 
Birmingham e Chicago e Kansas City e Los Angeles © San Francisco « Seattle 


FULLER 


Pneumatic Conveying System 
Provides Low Cost, 
Sanitary 


Flour Handling Method 
For 
New Jewel Tea Co., Inc. Bakery 


Automation ... at the new Jewel Tea Company 
bakery in Melrose Park, IIl., . . . means baking 
more than four tons of bread an hour under the 
highest standards of sanitation, at the lowest 
possible production cost. A Fuller-engineered 
pneumatic flour-conveying system helps make 
this record performance possible. 


This automatic, smooth running pneumatic con- 
veying system is controlled by one man and a 
centrally located push-button control panel. By 
making a simple connection, turning a switch and 
pressing a button, the operator empties 100,000 
lb. GACX Airslide carloads, of bulk flour, into 
storage bins. Other buttons send the flour 
through predetermined cycles of sifting, weigh- 
ing, mixing — in dust-tight, self-cleaning pneu- 
matic lines. 


Compact, flexible, easy-to-install Fuller pneu- 
matic conveying systems are integrated into 
your plant processed by Fuller specialists. Write 
or phone today outlining objectives such as 
capacity, distance and material to be handled. 
Fuller engineers will gladly furnish additional 
information and make appropriate recom- 


mendations. 


1308 
A-273 


FULLER COMPANY 
176 Bridge St., Catasauqua, Pa. 


AMERICAN TRANSPORTATION CORPORATION 
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| container up on frame. Cylinder is 
| then extended, automatically disen- 


Lightweight tilting-frame 
hydraulic system hoists 
30,000 Ib capacity detach. 
able containers, Providing 
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within legal 


{F% 2'/2 times load-hois. 
ing efficiency of straight. 
lift units. 


To pick up container, driver raises 
tipping frame to 45° angle, lowers 
automatic jack and backs up to con 
tainer. Spring-loaded bail encounters 
curving guide rail on front base of B 
container and slides back until first 
lifting hook recess is reached. Bail © 
automatically snaps up and engages ~ 
hook | 





Hydraulic cylinder is then drawn 
back full length of its stroke, pulling 


gaging bail from first hook and 
driving it down guide rail under con- 
tainer to second recessed hook — 
spaced to coincide with length of 
cylinder stroke. Bail-cylinder repeats | 
ratcheting cycle until container 
passes center of gravity 


Tilting frame is then lowered to 
horizontal position, and bail pulls 
container forward and locks it in cat 
rying position. To dump load, doom | 
are unlatched and container is ele 
vated to 45°. To put container om 
ground, pick-up cycle is reve 
with bail pushing against back of 
hooks. To put container on dock, filt 
ing frame stays horizontal 

















vegeta 
Uses: For short-haul re P pam 
moval of large accumulations ene 
of waste materials — vegeta- ing fr 
ble trimmings, fuller’s earth, a 
ashes, spent filters, fertilizer, with ; 
sawdust, straw, scrap and gen- stro 
: ng 
eral rubbish. nism 
E s. 
Company is developing wa- Unit 
ter-tight, tank-type containers beac 
for handling chemicals, liquid Causa 
wastes and sludge, cargo-type n 
containers for handling raw 
SEPT} 





FOOD PROCESSING 






MATERIAL 
fp HANDLING 


axle limits 


all operations con- 
trolled from truck cab 


vegetables, grain and finished 
products. 

Features: Simple hydraulic 
system pulls container up tilt- 
ing frame using ratchet and 
hook principle, doing away 
with need for tremendously 
strong but heavy lift mecha- 
nisms, 

Unit will hoist 500 gross Ib 
for every 100 Ib of own weight. 
Conventional, straight-lift unit 

(Continued on next page) 
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The Speediest Dock Truck Made 


On the dock and in the plant, this all-new, all-around 
performer cuts minutes from every handling trip. The 
Cargo Scout has the fastest travel speed (up to 6% 
m.p.h.) and the fastest lift speed (up to 72 f.p.m.) of 
any model in its class. Exceptionally compact and ma- 
neuverable, the Cargo Scout scoots into and out of the 
most confined areas quickly, easily. Fast electric truck 
acceleration, 360-degree turning and ease of operator 
mounting and dismounting are a few more of its time- 
saving features. 


PME Fd 
“h | 
ana MeL TG 


4003 St. Clair Avenue s 


In 2,000- to 4,000-pound capacities, the Cargo Scout 
incorporates basic ELPAR electric truck dependability 
... your assurance of twice as many years of service as 
comparable gas models—with only one-third the oper- 
ating and maintenance costs. 


GET ALL THE FACTS 


about the Cargo Scout, and the money- 
saving advantages of ELPAR elec- 
tric trucks. Send for Cargo Scout 
Bulletins and the ELPAR Lift, “Gas 
vs. Electric Trucks.” 


THE ELWELL-PARKER ELECTRIC COMPANY 


Cleveland 3, Ohio 


Twice the Life...One-third the Operating Costs | 
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Grab-it No. 660W, an Edmont Extracoated glove 


New “Extracoated” glove 


wears 20% longer 


»> By increasing the amount of coating on the palm, 
Edmont now gives this Grab-it glove at least 20% longer 
wear than before. Far outwears ordinary leather; outwears 
at least a dozen pairs of canvas gloves. Its cushiony natural 
rubber grip is positively slip-proof; makes this Grab-it type 
the safest general handling glove. 

> Free Test Offer to Listed Firms: We make more than 50 
types of coated gloves, including 8 Grab-it styles. Describe 
your operation. We will send samples of the correct glove 
for on-the-job testing. Edmont Manufacturing Company, 
1212 Walnut Street, Coshocton, Ohio. In Canada, write 


MSA, Toronto. la, 


Edmont JOB-FITTED GLOVES ‘ 
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BULLETIN 


tells how to cut your 
pumping costs 


Describes new Ampco elastomer- and rubber-lined 
pumps that (a) cut the cost of handling corrosive 
liquids and abrasive slurries; (b) will not affect taste or 
color; (c) will not introduce impurities into the mate- 
rial being pumped; (d) are available from stock — in 
eight sizes — through your Ampco Pump Distributor. 


Write for Bulletin P-6 today! 


AMPCO METAL, INC.—<2ty] Za 


DEPT. 2291,MILWAUKEE 46, WISCONSIN 


WEST COAST PLANT: BURBANK, CALIFORNIA 


SOUTHWEST PLANT: GARLAND (DALLAS COUNTY), TEXAS 
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material handling 


(Continued from preceding page) 


Conventional, straight-lift unit 
can hoist only 200 gross lb for 
every 100 lb of its own weight. 

Container can be loaded on- 
to truck from ground- or 
dock-level, unloaded from 
truck to ground- or dock-level 
without driver leaving truck 
cab. 

Description: System consists 
of 22,000 lb and 30,000 Ib 
capacity containers, specially 
built truck, and truck-mounted 
components; tilting frame, two 
hydraulic raising and lowering 
cylinders and a double-acting 
bail cylinder. 

Maximum height and length 
of container are limited only 
by state regulations. Models 
for off-the-road use will be 
available with hoisting capaci- 
ties limited only by truck’s 
load capacity. 

Dempster-Dinosaur material 
handling system is develop- 
ment of Dempster Brothers, 
Inc., P. O. Box 3127, Knox- 
ville, Tenn. 

For more information circle 
5081 on Reader Service Slip. 


Wire belt designs 
for baking industry 


Special wire mesh belt de- 
signs for cracker baking and 
for bread cooling are de- 
scribed in 12-page booklet. 

Hints on selection, installa- 
tion and care of mesh belts 
are included. Nine basic mesh 
weaves are also pictured and 
described. 





dense, smooth mesh; bread cool- 
ing belt has open mesh for max- 
imum circulation 


Teflon-coated mesh belts for 
handling of dough and other 
bakery products’ without 
sticking are described. 

Booklet, “Metal-Mesh Belts 
for Conveying and Treatment 
of Bakery Products,” is issued 
by The Cambridge Wire Cloth 
Co., Cambridge, Md. 

For your copy simply circle 
5082 on Reader Service Slip. 





esists 


ALL FOOD ACIDS 
STEAM CLEANING 
SALT BRINE 
MILD ACIDS 
DETERGENTS 
SAND - GRIT - OIL 


METZGAR 






CONVEYOR 













Here's aj Surface 
with 
IMPROVED 
Hardness, Density 
Wearability, 
Corrosive, Resist- 
ance, and Lasting 
Appearance. 











NYLO-WHEEL 


NYLO-ROLL 


| 
| 
| 
I 
departments 
I 
I 
CONVEYOR 
| 
| 
| 
! 
' 


Architects, Contractors and Cement Finishers 
HYDROMENT 


Vi, 
LASTS < 


“10 TIMES 
~ LONGER THAN —_ 
—— STEEL BEARING 
— CONSTRUCTION 


¥ee 


CONVEYORS 
LO- 


ine, 
~ 


WHEEL or ROLLER 
GRAVITY or POWER 


FOR USE IN 
© food processing 


© wash and pack 
operations 


© pre-packaging 


© frozen foods 
storage 


Only Metzgar has NYLO-® con- 
struction. In many conveyor appli- 
cations in food processing where 
steel fails, NYLO-® functions per 
fectly. Lighter, cleaner, tougher, 
needs no lubrication. 


© WRITE FOR DETAILS * 











MFRS. OF WHEEL & ROLLER GRAVITY & 
LIVE ROLLER CONVEYORS «+ POWER BELT 
CONVEYORS « SWITCHES «+ ACCESSORIES 














Hydroment’s superiority over 
other concrete floor toppings is 
a well established fact. 


HYDROMENT IS BEST BECAUSE: 


1. Proper balance of quartz and iron 
aggregate results in an unexcelled wear: 
ing course with no rusting or dusting. 


2. Optimum grading of quartz and iron 
aggregate imparts surface density unob- 
tainable in any other concrete hardener. 


3. No periodic maintenance problem 
with Hydroment. It resists rugged wear 
for unusually long periods. 


Write for Complete Details and NEW HYDROMENT BULLETINS. 


COMPANY 
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with new 
electro-permanent magnetic 


ERIEZ 
HI-VI 
VIBRATORS 


Here’s the newest and most efficient answer to 
those hard-to-move materials in sticky bins... 
designed to provide superior operating effi- 
ciency...exclusive pinpointed vibration gets 
right to the trouble spot — starts stubborn 
materials moving! 

NO RECTIFIER NEEDED e COMPLETELY ENCLOSED 
HOUSING © GREATER VIBRATION IMPACT THAN COM- 
PARABLE SIZE UNITS « RUGGED AND DURABLE « LOW 
FIRST COST ¢ LOW OPERATING COST « Special Mill 
Mutual ACCEPTED Units for HAZARDOUS DUSTY 
LOCATIONS 


GET THE WHOLE STORY . . . WRITE TODAY. 
Eriez Mfg. Co. 75JB Magnet Dr., Erie, Pa. 


41 yd 
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material handling 


Pressure and vacuum 
from same blower 
move solids 


Modification of an earlier 
design for pneumatic convey- 
ing of bulk solids has resulted 
in a simpler, more reliable 
unit. Its major use will prob- 
ably be in small and medium 
size installations with mate- 
rials up to 80 mesh and with 
densities of 15 to 60 lb per cu 
foot. 

Basic change was the sub- 
stitution of an airlock-mani- 
fold combination for the pre- 
vious blow-through airlock. 

Here’s how the system 
works: Material is picked up 
with a conventional suction 
system and separated from the 
air stream by a cyclone. Sol- 
ids discharge from the sepa- 
rator is through a 16 x 14” ro- 
tary feeder. 


Note how exhaust air from cy- 
clone is reinjected under rotary 
feeder 


But meanwhile, exhaust 
from the cyclone is pulled 
through a positive displace- 
ment blower and discharged 
into delivery line. This line 
runs immediately under the 
rotary feeder. 

It has been possible to use 
flexible rotor blades in the 
feeder. This cuts the damage 
potential of tramp iron, elimi- 
nates the need for magnetic 
protection in most cases, and 
cuts the possibility of parti- 
cles jamming between the ro- 
tor and its housing. 

Pneu-Pac air handling sys- 
tems are a development of 
Sprout, Waldron & Co., Inc., 
130 Logan St., Muncy, Pa. 

For more information circle 
5086 on Reader Service Slip. 





WENDWA 


¢ Simple or Complex —W endway 

unitized assemblies may be easily 

ceiling mounted to save valuable 
floor space. 


for all light production and pro- 
cessing work. May be caster 
mounted for full portability. 


ia. 

¢ Where solid belt conveyor is 

required, canvas, Neoprene, —— 

rubber,, etc., can be supplied to | 
meet the need, 


an 


CONVEYOR 
SYSTEM 


Wendway, the light product (linked wire 
belt type) conveyor system, is now avail- 
able in complete, prebuilt assemblies— 
ready for installation in your plant by 
your own workmen. 

Now—you save installation and super- 
vision costs plus time and manpower. Why? 
Because Wendway unitized sections are all 
pre-engineered, prebuilt and guaranteed to 
operate flawlessly on practically any light 
product use. 

It’s so easy —Wendway assemblies are 
available in standardized powered straight 
sections, curves, switches, inclines, declines 
in 6", 9", 12”, 15", 18", 24” and 30” belt 
widths. Curved sections of 90° or 180° and 
gearhead power units to match your needs. 
For heavier application, pre-engineered 
straight sections, equipped with solid belt- 
ing, are available. 

Write today for detailed information or 
conveyor system planning assistance. USP 
representatives will gladly supply the 
facts—without obligation. 


ATTENTION DISTRIBUTORS! 


A limited number of exclusive territories are 
still available. Contact USP for information. 


Gentlemen: 


Please rush me detailed information, specifications 
d prices on your Wendway conveyor assemblies. 


Name 


Company 
Address 


City 


Zone__ State 


= Le 
Ss Please have your representative call at once (_] 
om 


>) UNIO 


N STEEL PRODUCTS CO, 


ALBION, MICHIGAN 
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New Invention Cuts Waste Disposal Costs 
By Two-Thirds in | Food Processing Plants 


Industry Cost Averages 
May Be Lowered Soon 


If your plant is average, you’re 
probably spending between .55 
and .85 cents for every cubic yard 
of waste or trash moved to the 
disposal area . . . not including 
truck operation costs. 


A recent development, the 
DEMPSTER-DUMPMASTER 
self-loading packer, promises to 
cut direct disposal costs to a new 
industry low of .07 to .16 cents 
per cubic yard for volume pro- 
ducers. 


This new approach is an exten- 
sion of the widely-established 
DEMPSTER-DUMPSTER Sys- 
tem, in that it employs detach- 
able waste storage containers. 
However, instead of carrying 
each container to the disposal 
area for dumping, the new ma- 
chine empties many containers 
into its body, where the material 
is compacted to a fraction of its 
former volume. This permits per- 
trip payloads of 50 to 100 cubic 
yards of loose material, depend- 
ing on its characteristics. 





Multiple exposure photo shows 


dumping of 6 cu. yd. container. 


How it Operates 


The one-man Dumpmaster 
makes its rounds from container 
to container. Approaching, the 
driver engages lifting channels 
on the container’s sides with the 
clearance arms. From controls in 
the cab, or remote controls at the 
front bumper, the container is 
lifted and rotated, discharging 
waste into the packer body. The 
material is hydraulically com- 
pacted while enroute to the next 
location. Containers may also be 
handled from docks or below 
grade. The safety clearance arms 


62 





The newly developed DEMPSTER-DUMPMASTER is shown with the seven basic 
containers it serves. Being hoisted is a 6 cu. yd. model. On ground are 1, 2, 3, 
4 and 5 cu. yd. designs. Open container is used for hand-loading service. 


New “Tracking” Caster Developments 
Make Plant “Container + Trains Practical 


To whip the high cost of mov- 
ing refuse outside, many plants 
are going to “container trains.” 
Using special casters and coupl- 
ers, eight to ten containers are 
towed by “plant mules” to inside 
generation points where an empty 
is dropped off and the full one is 
coupled on. Outside, the contain- 
ers are uncoupled and automati- 
cally emptied by the waiting 
DUMPMASTER. 





Diagram shows containers, in train, 
being hauled outside for emptying. 


* * * 


never pass the cab windows, 
eliminating possibility of driver 
injury. 
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Many Designs Available 


Standard and special-purpose 


containers, ranging from one 
through six cubic yard capacity, 
with or without casters, are avail- 
able. The two cubic yard con- 
tainer above holds the equivalent 
of over 12 30-gallon trash cans. 


Cost-Finding Book Offered 


Write for the free 40-page 
book, “How to Cut Waste Dis- 
posal Costs,” offered by the man- 
ufacturer. It contains cost-finding 
formulas, solutions to problems, 
case histories, industry average 
costs, etc. Equipment demonstra- 
tions arranged on request. 

Mfd. by Dempster Brothers, Inc. 


DEMPSTER BROTHERS 


KNOXVILLE, TENN., DEPT. FP-9 





material handling 


To better understand 
pneumatic conveying .., 


Reprint of technical article 
treats engineering considera- 
tions, applications and limita- 
tions of pneumatic conveying, 

Article covers cleanliness, 
safety and economy advan- 
tages; enumerates limitations; 
then discusses the five major 
factors in design of pneu- 
matic handling systems. 

A schematic diagram show- 
ing critical points of a typical 
system, capacity graphs for 
both negative and _ positive 
pressure systems and a table 
comparing the relative merits 
of air and mechanical convey- 
ing methods are included. 

Bulletin F-14, “Air Con- 
veying of Dry Materials,” four 
pages, is issued by Sprout, 
Waldron & Co., Inc., 130 Lo- 
gan St., Muncy, Pa. 

For your copy simply circle 
5089 on Reader Service Slip. 


Unload carload of empties 
— 2/2 man-hr vs 214 


@ Palletized ‘‘packages” of 
pails easily carried by 
two men 


@ Allows 15-high stacking, 
increasing sotorage to 
40% 


Features: Pallet units save 
pail user 90 per cent of han- 
dling time — in_ unloading 
freight cars and from storage 
to filling, filling to storage or 
shipping area. 

Method eliminates handling 
individual pails or need for 
power lift trucks to move 
empties. 

Package of 27 five-gal pails 
is easily carried by two men. 
After filling, processor can re- 
pack pallets and send to stor- 
age or shipping via lift truck. 

Because pails can be stacked 
15 high instead of nine of 
ten high, storage area use can 
be increased up to 40 per cent. 

Description: P a i 1-package 
consists of top cap and bot- 
tom cap of corrugated board 
between which 27 five- -gal 
steel pails are packed i 
three layers. 

Entire assembly is held firm 
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material handling | Executives who face the financial responsibilities 
of trucking and delivery operations ...can 


“Look inside” without leaving their desks 
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$s, COMPARATIVE LABORATORY TESTS PROVE 
ne OIL BLOTTER TESTING CAN BE VERY MISLEADING 
Ns; 
jor 
U- Package unit prevents pail move- 
ment during shipment, eliminat- FABER OIL 

ap ing main cause of damage SAMPLING 
cal 
ni ae ined by two steel roe ty (2 monthly periods in 40 states) 
ive straps. 8,27 * 62 806 
ble “Handy-Pak” package unit ' yj ENGINE ANALYSES 
rits for steel pails is development 
py- of Bennett Industries, Inc., 

Lincoln & Washington St., 
on- Peotone, Ill. 
our For more information circle MANAGEMENT NEEDS THIS INFORMATION 
ut, 5090 on Reader Service Slip. 
Lite 
dle LABORATORY ANALYSES ENGINE CONDITION 
ip, i iat 1. Flash test (crankcase temp.) —> Thermostat—Radiator—Cooling 

b Y Sada aan 2. Fuel Dilution in Oil ——————-> Carburetor—Injector—Pump 

— 3. % Micro-Particles ——————_ Contamination Burden—Diesels 
P Four-page catalog describes 4. Detergency Activity —————> For Diesel & Vapor Fueled Eng. 
les line of gravity wheel convey- 5. Fuel Soot, Amount Ignition—Valves—Overchoke 
l/, Ses ara meee 6. Oil Flow Test (Viscosity) ———> Thickened or Thinned Oil 
i Te ad theaiteans oo. oh 7. Circulating Sludge Index ——> Ineffective Oil Filtration 

by type requires no lubrication. 8. Water and Emulsion——————_ Leaking Gaskets—Heads—Blocks 

Operating parts are rust . me i: Depositing Sludge ——————> Sludged Engine—Oil Lines 
: aes aes oe Metal —Kind & Effect ————> Bearing or Ring & Wall Wear 
"7 ‘. Se ereatirygelene gomaionng 11. Carbon— Amount & Effect ——> High Piston Temp.—Timing 

vious to fats, cad aide A ‘+12. Dirt and Sand ———————> Air Cleaners—Breathers 

special small-wheel (%4” AC : D 9 * Acidity Test-> If desired 
save diam) model will travel emp- s *See Nov. 1956 Edition of ASTM, page 447; i.e., 
iim oer sented — “No general relationship between bearing corrosion and acid numbers is known.” 
rage Catalog on Traffic-managed 
™ — agen Bi Pane 21,888 oil analyses from 4,856 engines #1 garage—30% needed oil drains under 1,500 mi. 
ling Co, 461 Douglas St. N.W. in 27 garages from coast to coast, found #27 garage — 89% were good after 5,000 mi. of use. 

for Grand Rapids 4, Michigan. ying oll under same specifica ions) 

nove For your copy simply circle 
vail 9091 on Reader Service Slip. Faber Laboratories have tested over 5,000,000 samples of used oil drawn from engines 
men. 
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High-impact, 
rubber- plastic, 
most economi- 
cal for average 
chemicals. 2 to 
6”. Screw or sol- 
vent welded fit- 
tings. Valves % 
to 2”. NSF- 
approved. Bul. 
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Batiber or pins- ee eee Selects CLIPPER Hooks and Lacers B 
Semieet lite time due to corrosion has a knack , dl 
insurance for of dropping the bottom out of pro- for durability, easy installation, and by 
t +“, by ” “ 
equipment. It’s duction when you can least afford smooth operation on small rollers - tu 
eee it. No need to risk it . . . just specify 5 ™ 
eee Ace chemical resistant equipment. Allis-Chalmers Manufacturing Company of Milwaukee, one of 50 
Best for the money anywher me the nation’s leading manufacturers of farm machinery and equip- 
backed by 108 years’ experience. ment receives multiple benefits and improvement in product qual- 

7 ity by their application of Clipper hooks and lacers on Forage He 
clor PVC, Blower and Harvester feed table aprons and draper type pick-up he 

Ace-Ite rubber- belts. 
Sepelitade af nee ee I 
Ace Saran to adil + seagire They find in the Forage Harvester and Blower that Clipper lacing - 
ae piss’ diner corer eee: makes possible use of protective shields against the draper. On bel 
Ys to 1 a of acid pails. all applications drapers are easier to install, run more smoothly par 
lined valves. Satna teeae on small rolls and are more durable. The material laced is two pag 
ete. ply rubberized material from 15% to 35% inches wide and from : 
.060 to .090 inches thick. on 
For more information — Detailed product information and case history examples ups 
of Clipper machine-lacing benefits are contained in Bulletin No. 157. Send for Sect 
‘ your free copy today. nos 
ocessing equipment of rubber and plastics Ask your Industrial Distributor for Clipper Products = 
C 
MERICAN HARD RUBBER COMPANY belt 
DIVISION OF AMERACE CORPORATION BELT LACER The 
Ace Road * Butler, New Jersey a obo LBS Clift 
ts Ave 
972 Front Ave., N. W., Grand Rapids 2, Michigan Fr 
5097 
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material handling 


(Continued from page 63) 
tractor models, which are il- 
lustrated. 

Fourteen-page brochure, 
“The Inside Story of Yale 
Worksavers,” is issued by 
Yale Materials Handling Div., 
The Yale & Towne Manufac- 
turing Co., 11,000 Roosevelt 
Blvd., Philadelphia 15, Pa. 

For your copy simply circle 
5095 on Reader Service Slip. 


Wirebound pallet boxes 
for bulk handling 


Eight-page brochure illus- 
trates wirebound pallet boxes 
in use in industry and agri- 
culture for bulk-handling of 
products. Versatility of both 
re-usable and _ expendable 
boxes is shown. 





Differences in construction 
features are also illustrated. 

Booklet, “Wirebound Pallet 
Boxes for Every Bulk-Han- 
dling Requirement,” is issued 
by Wirebound Box Manufac- 
turers Association, 327 S. La- 
Salle St., Chicago 4, II. 

For your copy simply circle 
5096 on Reader Service Slip. 


Horizontal and inclined 
belt conveyor details 


Basic components for make- 
up of horizontal and inclined 
belt conveyors from stock 
parts are featured in four- 
page bulletin. 

Among components dia- 
grammed and illustrated are 
combination drive and take 
ups, end idlers, power feed 
sections, single and double 
nose-Overs, return rollers, 
roller beds, slider beds and 
stands. 

Catalog 80 on Series LM 

It conveyors is issued by 
The E. W. Buschman Co., 
Clifton and Spring Grove 
Aves., Cincinnati 32, Ohio. 

For your copy simply circle 
5097 on Reader Service Slip. 
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Candy-Maker* reports: 


“sweet savings with Permaglas’ Mechanized Storage Units” 


Manual handling of a daily carload of sugar received in 
100-lb. bags... extensive in-plant trucking to elevators and 
storage areas... these were the materials-handling problems 
facing this prominent candy maker. 


Looking for a better way, the manufacturer designed an 
automatic system around an A. O. Smith Permaglas Mech- 
anized Storage Unit. The sugar is pipe-conveyed by vacuum 
system from freight-car hoppers — up the side of a three- 
story building, across the roof and into the top of the 
Permaglas Unit. Mechanized sweep-arm bottom unloader 
— developed exclusively by A. O. Smith for Permaglas Stor- 
agé Units — provides the first reliable method of feeding out 
tons of free-flowing bulk materials, such as sugar, rapidly 
and efficiently to the production line. 


Requiring only three manhours per carload compared to 
nine manhours for bag handling — the system offers 67% 
savings in time alone. Moreover, because the Perynaglas 
Unit is air-tight — and glass-lined inside and out — sugar 
is protected from contamination. 


*Candy-maker'’s name available on request. 
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Through research > ..@ better way 
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HARVESTORE PRODUCTS 
Kankakee, Illinois 
A.0.Smith INTERNATIONAL S.A., Milwaukee 1, Wis., U.S.A, 


Co 


ll-In and mail this coupon for FREE Bulletin No. MU-100 FP 
See how these A. O. Smith hard tehenate mo: | 












Permagias Mec! 
answer the problem of storing and handling hard-fo-handie ma- 
terials — granular, flaky or pulverized; hygroscopic, corrosive or 
contaminable, edible or non-edible. : 
Mame ..... stad oi 
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Wash - 
Drain - Cook - 
Freeze - 
Dehydrate 
Food 
Faster on: 


Whether you are Canning, Freezing, Dehydrating, or Pickling, the open 
mesh construction of La Porte Flexible Conveyor Belting will save you time 
and money. Besides, it facilitates sterilizing with steam guns or scalding 
water, also provides a perfectly smooth surface for containers empty or filled. 


Cuts packaging and shipping costs, too. 
For maximum service with minimum maintenance, specify La Porte Belting. 


Available in 4%” x 1” also 1” x 1” 
mesh in any length and practically any width. 


Ask your Mill Supplier or write 
ae for illustrated literature, prices. 
vr 
7 
WA MAT AND MFG. CO.) 


“ BOX 124 Dept. a La Porte, Indiana 
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modernize with 


Hydrolecis4e 


A GREAT NAME IN LIFT TRUCKS 







Two driving wheels instead of one 

Braking with handle in any position 
Automatic parking brake (optional) 

Sealed alloy gears instead of chains 

Sealed ball-bearing rollers in masts 

100% more steering ease with two wheel drive 
Power unit removal complete in 20 minutes 
Greater tire capacity equivalent load ratings 














The only truck with 2 driving wheels 
and 2 braking systems. In fact Hydrolectric 
does everything a good lift truck should do. 


LIFT TRUCKS, INC. 


2409 Spring Grove Avenue 
Cincinnati 14, Ohio 









ceed 


STUEBING Designed 
Engineered © Built 


LW Ww STU Bie 
. - There is a truck for every purpose 
to handle any kind of material. 
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Eye-level to ‘‘sky’’-level . . . new 
mast has collapsed height of 
68”, can lift to 144”, has 20” 
free lift. Full lift height is in- 
crease of 39 lift inches over 
standard 68” mast. 

New mast is designed for 
2000- and 3000-lb capacity 
trucks which move _high- 
stacked goods from warehouse 
into low-ceiling highway 
trailers. This size lift truck is 
maximum which majority of 
trailer-truck beds can _ sup- 
port. 

Sky-Hi-Lift mast is manu- 
factured by Automatic Trans- 
portation Company, Div. of 


The Yale & Towne Manufac- 


turing Company, 101 W. 87th 
St., Chicago 20, II. 

For more information circle 
5101 on Reader Service Slip. 


Faster for narrow aisles. ; 
new rider-type electric tier- 
ing truck incorporates 24-volt 
electrical system. Traveling 
speed empty is 45 mph; 
loaded, up to 4.2 mph. Lifting 
speeds are as much as 50 fpm 
empty; 42 fpm loaded. 

With 40’-long load, unit 
will maneuver and high stack 
in aisles only 72” wide. 

Three separate braking sys- 
tems include dynamic braking 
for smooth stops when speed 
controller is returned to neu- 
tral; controlled plugging, al- 
lowing smooth reverse in 
travel direction by reversing 
speed controller; and dead- 


NEW DEVELOPMENTS — 





design innovations, ingenious 
accessories improve performance, 
safety, ease of operation 


man-type electric foot brake. 

Other features include four 
speeds in both forward and 
reverse, all-welded unitized 
construction, lubricated for 
life bearings, high-pressure 
hydraulic system. 





L-S 24-volt Model “MN” 
truck, offered in 2000- and 
3000-lb capacities, is manu- 
factured by Lewis-Shepard 
Products, Inc., 125 Walnut St, 
Watertown 72, Mass. 

For more information circle 
5102 on Reader Service Slip. 


Negligible deflection . . . in ele- 
vating 4000-Ib capacity loads 
throughout entire 192” range 
of elevation is due to heavier, 
redesigned uprights on new, 
narrow-aisle electric truck. 
Uprights also provide 40” 
more lift height than previous 
maximum. 

New model operates in 
aisles as narrow as 78”. Out- 
rigger base legs, combined 
with 200° steering arc of pat- 
ented offset drive wheel make 
practical such close-quarter 
maneuvering. 

Tractor covers can be fully 
opened on piano-style hinges 
to expose all areas of power 
unit and controls for inspec- 
tion or adjustment. 


FOOD PROCESSING 
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IN LIFT TRUCKS 





High-stacking, narrow-aisle 
electric truck is manufactured 
by The Raymond Corporation, 
329-165 Madison Ave,, 
Greene, N.Y. 

For more information circle 
5103 on Reader Service Slip. 





Built-in scales... 


Uses: Scale system built in- 
to manual lift truck elimi- 
nates extra operation of 
wheeling truck and load to 
central scale, and of taring 
truck, 

Features: In many opera- 
tions, combination lift truck 
and scales can eliminate sepa- 
rate scale. Also functions as 
mobile in-plant scale. 

Description: Special order 
unit can be built to accommo- 
date certain types of opera- 
tions only. Gross capacity to 
12,000 Ib. 

_Detecto Heavy Duty special 
lift truck scale is product of 
Detecto Scales Inc., 540 Park 
Ave., Brooklyn 5, N.Y. 

For more information circle 
5104 on Reader Service Slip. 
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Pallet Crates were subjected to a num- 
ber of tests, including 10,000 Ibs. of 
compression, a series of 4 ft. drops, and 
120 falls in the revolving 14 ft. drum. 


Comparative Tests Show 
Wirebound Pallet Crates Best 


In comparative pallet crate tests just 
completed, it was found that wire- 
bound pallet crates (both interior and 
exterior cleat construction) out-per- 
formed a leading non-wirebound de- 
sign in Compression Tests, Drop Tests, 
and Rough Handling (Drum) Tests. 


Wirebounds deflected less under 
10,000 lbs. of compression, they dis- 
torted less after being dropped, and 
showed less failures under rough han- 
dling. 


In actual use, wirebound pallet crates 
have slashed container costs by 50%, 
showed labor savings of up to 2/3, in- 
creased production, saved space by 
making high stacking safe, and pro- 
tected contents from bruise. 


Package Research Laboratory, Rockaway, New Jersey 


Write for your free copy of 
“Bulk Handling Fruits & 
Vegetables in Pallet Crates’. 
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—when you install one 
FMC PRESS-PACK FILLER! 


Here’s the filling machine that takes 
the “high” out of “overhead.” It re- 
places three or four pairs of hands, 
with obvious and important savings: it 
quickly pays for itself. And it goes on 
making money long after that. 

In a nutshell, the FMC Press-Pack 
Filler employs adjustable telescopic 
measuring pockets, and a mechanical 
plunger that automatically presses the 
product into the can to an accurate, 
uniform, pre-determined fill weight. All 
this and a lot more we’d like to tell 
you about. Just write for full informa- 
tion, or call your FMC representative. 
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Now you can 
save the cost of 
3 or 4 hand 


packers 






















Fills whole beans in No. 10 cans at 20 to 30 cpm; cut 
beans at 25 to 35 cpm. Also adaptable to cans of 
smaller diameter at speeds up to 120 cpm. With some 
modification, ideal for sliced apples, saverkraut, cut 
asparagus and other products requiring press-packing. 









Putting Ideas to Work 


FOOD MACHINERY AND CHEMICAL CORPORATION 
: Canning Machinery Division 


General Sales Offices: 


WESTERN: SAN JOSE, CALIF. « EASTERN: HOOPESTON, ILL. 
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Printed adhesive pattern on metal 
surface of foil-paper laminate 
web is inspected for exact reg- 
ister by Dr. Kent R. Van Horn, 
left, director of Alcoa Research 
Laboratories, and Dr. M. A, 
Miller, chief of ARL's Foil and 
Packaging Division 


‘Printing’ adhesive in pre- 
cise pattern on foil surface 
lowers cost of sealing opera- 
tion and makes available 





Overwraps | 


EW approach to over- 

wrapping entails printing 
“hot melt” adhesives on alu- 
minum foil-paper laminations 
for packaging such perishables 
as sugar, baked foods, cereals, 
crackers and frozen foods. 

Method makes possible a 
hermetic seal that is both 
much more efficient as barrier 
against moisture, gases and 
infestation and less costly than 
seal provided by conventional 
all-over wax coating method. 

Process involves a _ single- 
impression printing operation 
wherein an exact pattern of 
adhesive is applied to foil side 
of overwrap web (note photo 
above). 

Because adhesive is on foil 
side, both metal-to-metal and 
necessary metal-to-paper 
areas can be sealed. 

When adhesive is on paper 
side of a lamination, as with 
conventional methods, only 
coating-to-coating and paper- 
to-foil seals can be made. 
Considerable _ metal-to-metal 
areas on side and end folds 
remain without adhesive. 

Basic tool of the sealing 
process is a_ small printing 
machine. Unit is attached in 
tandem with any roll-f 
overwrapping machine, and 
feeds on demand. 

Present model is designed 


FOOD PROCESSING 
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for maximum web width of 
1434”, though units that will 
take up to 24” web width are 
in design stage. 

In experimental runs, unit 
has successfully handled a 
variety of laminated struc- 
tures, including some that 
show an economic as well as 
functional advantage over 
current most popular lamina- 
tions. Machine also prints ad- 
hesive on foil overwrap. 

Hot melts used with unit 
can be formulated to allow 
great flexibility for varying 
package requirements. Alcoa- 
developed adhesives used to 
date have high-blocking tem- 
perature, permitting efficient 


rewinding of foil. 

Ten of the machines are un- 
dergoing final test runs on 
commercial packaging lines. 
Latest modification is applica- 
tion of heavier adhesive coat- 
ing than 3-mil thickness — for 
overwrapping of “soft” car- 
tons. 

“Pacon” adhesive printing 
machine, developed by Pacon 
Research and Development 
Corp., New York City, in co- 
operation with Aluminum 
Company of America, is being 
introduced commercially by 
ALCOA, 1501 Alcoa Bldg., 
Pittsburgh 19, Pa. 

For more information circle 
5107 on Reader Service Slip. 


2. PRESSURE ROLL- RUBBER COATED 





3. PLATTEN ROLL 


Wrapper is fed from unwind stand, 
through imprinting section and drive 
rolls, and out over a dancing roll. 
Latter controls running speed of unit 
through a hydraulic transmission and 
allows the machine to feed on de- 
mand of the overwrapping machine, 
either intermittently or at variable 
continuing speeds. 


SEPTEMBER 1958 


Adhesive is picked up by fountain 
roller and transferred to the heat-re- 
sistant, resilient adhesive printing 
roll. Latter, in turn, prints foil side of 
overwrap with adhesive pattern in 
preselected thicknesses from 3/10 mil 
to 3 mils. Pattern is registered in 
proper position for subsequent cut- 
off and sealing by electric eye 





ee ey 


The WRONG TIME to 
Detect Metal Particles 


Caton you use a device that unfailingly detects all metal 
particles before your food products leave the process line, 
your customers (or their doctors) are likely to find them. 
The dependable solution to this quality-impairing problem 
is an Allis-Chalmers electronic metal detector. Magnetic 
or non-magnetic metal particles, no matter how deeply 
embedded, immediately trigger a warning or reject mech- 
anism when they pass the Allis-Chalmers metal detector. 
This device is compact, economical to operate, permits 
conveyor speeds to 600 fpm, and is easily incorporated 
into any production setup. Ask your local A-C man for 
Bulletin 15B7217B, or write Allis-Chalmers, Industrial 
Equipment Division, Milwaukee 1, Wisconsin. 


ALLIS-CHALMERS 


A-5631 
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Cyclone Metal Conveyor Belt 


washes spinach cleaner, faster, cheaper! 


By eliminating uncertain and expensive 
hand washing and using a Cyclone 
Conveyor Belt to carry spinach through 


water sprays and air blasts, this New York 


restaurant gets a cleaner vegetable; 
cuts down operating costs. 


More details on this time- and money- 
saving story are reported in the 
Cyclone booklet, “How 35 Manu- 
facturers Saved with USS Cyclone 
Processing Belts.”” Send coupon for 
your free copy. 


Five Basic Belt Types—Cyclone 
Fence makes the greatest variety of 
belts in the industry—spiral woven 
chain drive, spiral woven friction 
drive, flat wire friction drive, flat 
wire sprocket drive and _ flex-grid. 
They are available in a variety of 


Cyclone Fence Dept. 
American Steel & Wire 
Division of 





metals, alloys and finishes. They are 
strong, sturdy, highly resistant to 
the effects of chemicals, oils, water 
or temperatures. Their open-mesh 
construction makes them readily 
cleaned and sanitary—permits good 


circulation of air or heat. 
USS and Cyclone are registered trademarks 


United States Steel 


Manufactured at Waukegan, Ill, and Oakland, Calif. » Sales Offices, Coast to Coast 


—WRITE FOR BOOK-————————— 


Cyclone Fence, Dept. K98‘ American Steel & Wire, Rockefeller Bidg., Cleveland 13, Ohio 


WRITE BELOW 
NAME 


ADDRESS 


ciTy STATE 
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HERE’S HOW 
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SMALL PAPER BAGS 


~~ 
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aging problems: 






equipment. 
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with high merchandising value. 





ead and paper tape. 





uses inexpensive cotton t 








or long runs. 





facts on this machine ... and how it can do a 
closing job for you. 






*DUBL-TAPE” 
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Send for this interesting, illustrated BULLETIN No. 

100 showing how the Union Special Style 60000 D 

bag —— machine can help you solve many pack- 
1 


@ FAST—Speed to match output of standard filling and weighing 
@ NEAT— Produces an eye-pleasing sales-stimulating package 
e@ SOOUCNNSES ~operennn Soe per bag is ata minimum... 
@ VERSATILE—Adijustable for a wide range of bag sizes, short 


Write for BULLETIN No. 100 to get the complete 
etter 


MACHINE COMPANY 


432 N. Franklin St., Chicago 10, Illinois 


HOPE MACHINE COMPANY 


9400-20 STATE ROAD « PHILA. 14, PA. 



































TYPE IQA 


The 4 line model 

accurately fills 50 

to 100 containers 
per minute . . 
and 10 line models also 
available capable of 
accurately filling up to 250 
containers per minute. Hope Type 19A 
Filling Machines are now in profitable 
use from coast-to-coast, filling liquids, semi-liquids, 
or viscous products in jars, plastic bottles or tin 
cans. For high speed, accurate filling 
machines look to the leader — 


0,35 
















packaging 


Laminating adhesive 
allows 


odor-free 
metallic wraps 


without sacrificing water- 

and heat-resistance; 

bonds aluminum foil to all 

types of paper and board 
stocks 


Uses: Adhesive has proved 
satisfactory for aluminum 
foils 0.35 up to 2.5 mils thick 
on natural kraft, wet-strength 
bleached stocks, paperboards, 
bleached natural kraft and 
glassine papers. 

Features: For such moist, 
odor-absorbing products as 
margarine and cheese, odor- 
free adhesive makes possible 






Foil and paperboard lamination 
incorporating "Foylam" has 
100% fiber tear, shows no signs 
of blistering or delamination 
after repeated 5-sec exposures 
to 400°F and 40-lb pressure in 
heat-sealer 


packages which combine ex- 
ternal sales appeal of foil with 
inner strength and protective 
qualities of paper or board 
lamination. 

Description: Adhesive is a 
polymerized and compounded 
synthetic resin emulsion hav- 
ing water- and _ heat-resist- 
ance properties formerly at- 
tainable only with adhesives 
compounded from _§ synthetic 
rubber latices. 

High heat resistance allows 
adhesive to withstand 400°F 
for 25 min without blistering 
or delaminating. It will with- 
stand freezing temperatures 
down to —40°F indefinitely. 
Bonding strength is _ high, 
with a constant, fiber-tearing 
bond. 

Adhesive is characterized 
by low dry coating weight 
(0.4 to 0.7 dry lb per 1000 sq 








RO NER ‘a wa 


Always the best...now even better. 


ROLACODER 











: , vy AUTOMATIC 
———— td =6CASE MARKING 
== AND 
CODE-DATING 
ATTACHMENT 





Holds enough ink 
for a week! 


e Extra compact — adapt- 
able to any conveyor, case- 
sealer, etc. 


e Simplified construction— 
trouble-free performance 


e Precision-built—assures 
sharp uniform imprints up 
to 3” deep, accurately lo- 
cated on case after case 


e Swing-out mounting for 
easier maintenance 


e Patented “Metalok®” 
type base holds type more 
securely, makes copy 
changing easier 





Write today for full details 
about the new “Series 300 Rola- 
coder'’ case-marking attachment 


GOTTSCHO 
Dept. V 
HILLSIDE 5, N.J. 


In Canada: Richardson Agencies, Ltd. - Toronto & Montreal 
5112 on Reader Service Slip 


First and foremost in 
automatic production-line 


Lad oe 
IMPRINTING machines 
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waiting for power units? 
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Ni ORD; ANSWER: 

Nee eae if travel pattern can be 
predetermined, you'll 
always have power 
trucks at your service with 
a Nutting Dragline System 


With an overhead or under-floor 
conveyor you can have a complete fleet 0 
inexpensive Nutting trucks constantly at 
work . .. ready to load or empty ..-- 
being moved without an operator. No need 
to wait . . . and just compare the low cost 
of running an electric motor 4 
— the high wages of an ordinary power Wuee 
operator. Look under ‘“Trucks,”’ “Casters 
or “Materials Handling Equipment ™ 
the yellow pages for your Nutting 
representative . . . or write us for yout 
Nutting Material Handel 
Systems B 














Solving Ma- 
terials handling eon = 
problems ° 





since 1891. 3226 Division St., Faribault, Minn. 
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packaging 


ft), and excellent machining 
stability. It has been run from 
200 to 500 ft per min, depend- 
ing on foil thickness and na- 
ture of the paper substrate. 
Wet shelf stability allows 
storage for a minimum of 120 
days under normal conditions. 
Product is available as a 
white liquid in 5-gal contain- 
ers, 30- and 55-gal drums, 
tank wagons and tank cars. 
Range of viscosity is from 
500 to 5000 cps, and of solids 
content from 30 to 50 per cent. 
Price is competitive. 
“Foylam” odor-free adhe- 
sive for aluminum foil wraps 
is development of Morning- 
star-Paisley, Inc., 1770 Canal- 
port Ave., Chicago 16, Ill., and 
630 W. 51st St., New York 19, 
New York. 
For more information circle 
5114 on Reader Service Slip. 


Purges 99% of oxygen 
from packaged powders 


Floods product with 
tasteless, odorless inert gas 
at rate of 300 containers 

per min 


Uses: By flooding packages 
of powdered products before 
capping, this unit flushes out 
the air, hence oxygen, they 
contain. Prime result is a 
longer shelf life. 

Because no appreciable 
quantity of oxygen is left in 
contact with the product, it is 
protected against loss of flavor, 
aroma and other qualities. 
This is especially true of prod- 
ucts liable to oxidative ran- 
cidity. 

A sampling of current pro- 
duction uses includes pow- 
dered cream, coffee, wheat 
germ, grated cheese and even 
light fluffy pharmaceuticals. 

Features: Capable of op- 
erating at 300 containers per 
minute, the purging machine 
injects inert gas so gently that 
nO powder is blown from the 
container. Tests show less than 
one per cent oxygen remain- 
ing, consistently. 

Description: Much like a 
rotary capper in appearance, 

€ purger occupies four feet 
of packaging line. It will han- 


(Continued on next page) 
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“12 Al they Save us 
twelve dollars a foot!” 





Colorful H&D corrugated boxes with attractive point of sales 
messages are ready-made for profitable mass display. They 
merchandise your product quickly, effectively...save the 
groceras much as $12 to $15 a running foot over conven- 
tional shelving. Like to know more about making a good 
impression at the retail store level? Send coupon for new 
four-color booklet, “How To Use Printing On Corrugated.” 


A AN A A a ae, ll lt, a lt a 


HINDE & DAUCH 


Division of West Virginia Pulp and Paper Company 
Sandusky 3, Ohio 


Please send new H & D booklet, 
“How To Use Printing On Corrugated.” 


nine panes i Title__ 
Company_ 


Address__ edie pliant. 


5115 on Reader Service Slip 


at 


aon ial Scns ee i ae nse 










your master key 
to trouble-free 
cost-saving 
STAINLESS 
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TUBING 
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FILTER 
MATERIALS 


Will help 
YOU 
with your 
particular 
filter 
require- 
ments 












© FILTER PAPER 
quickest service, 
latest converting 
equipment and 
most complete 
range of grades 
guarantees filter 
Paper to meet 
any requirements. 
SAMPLES FUR- 
NISHED for testing 
; . « or send us 

your materials for 
testing. 




















© FILTER CLOTH cotton, wool felt, glass, Orlon, Nylon, 
silk, Dacron, polyethylene, Filyon, Saran and other 
synthetics cut one sewn to required shapes and sizes 
+ varlety of weaves, weights, finishes. 


We invite your inquiries 


 FILPACO INDUSTRIES 
|) THE FILTER PAPER CO. 


2436 S. Michigan Avenue, Chicago 16, Illinois 
5133 on Reader Service Slip 






















available through Cherry-Burrell and 
associated distributors or your 
Carpenter representative. 


The Carpenter Steel Co. 
Alloy Tube Division, Union, N. J. 


EFFECTIVE 
TANK 
CLEANING 













tank cleaner’’. 





Sellers Rotor 











applications. 


Since 1848 


att Matt MTT R aee a le 
your copy of Bulletin 432. 
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New bulletin describes 
Sellers RotorJet,''World’s 
newest, most effective 


Bulletin describes how 
Jet com- 
pletely cleans tanks, tank 
cars, tank trucks in far 
less time—regardless 
size or shape. Also tells 
in detail of automatic 
operation and varied 
Specifi- 
cations include pressures, 
capacities, vital data. 


of 


SELLERS ger CORPORATION 


1601N Hamilton St., Philadelphia 30, Pa, 
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(Continued from preceding page) 


dle bottles from 2% to 314” in 
diam, 434” to 6%” in height. 
Incoming bottles are syn- 
chronized with sealing pads 
which descend to meet them. 
As they are carried around 
the unit, a purge tube is low- 
ered to the bottom of each, 
A steady flow of inert gas 
(typically nitrogen) begins 
through numerous small holes 
near the tube’s bottom. 



















Residual oxygen in containers 
purged by this unit is consistent- 
ly less than one per cent 


Controlled gas flow plus a 
fine mesh screen in the seal 
pad account for product re- 
tention. 

When tube is withdrawn, 
the container is passed along 
to an oxygen-free enclosed 
capping unit. While existing 
cappers can be modified to 
meet requirements, a specially 
designed unit is now in de- 
velopment. 

Entire unit can be placed in 
a five foot square of floor 
space. Its 2-hp_self-braking 
motor is equipped with vari- 
able-speed drive. 

Crown 28 Rotary Purging 
Machine is a development of 
Crown Cork & Seal Company, 
Inc., 1200 Newkirk St., Balti- 
more 24, Md. 

For more information circle 
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This month's best new 


PRODUCTS AND PACKAGES 
See pages 12-13, 16 
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New food-quality 
overwrap 


Cast polyethylene film 


» Costs 15% less than cello- 
phane, goes 50% further 

» Several food packagers test- 
ing; equipment available 


Uses: Film will overwrap 
such varied food products as 
bread and other baked foods, 
tea, crackers, candy, frozen 
foods, cheese and other dairy 
products, fresh meats and 
fresh vegetables. 

Features-Description: Crys- 
tal-clear film is free of the 
haze common to most poly- 
ethylene films. It can be read- 
ily treated for printing, 
though work is underway to 





Greater toughness and better 
moisture-protection qualities 
than other currently used food 
overwrapping materials are 
claimed for new film 


increase printing speeds, as 
well as to improve registra- 
tion of colors on surface which 
tends to stretch. 

Compared with cellophane 
— currently most widely used 
transparent overwrap for 
foods — cast polyethylene en- 
Joys two-fold price advan- 
tage. 

Price per Ib is 15 per cent 
below cellophane’s. In addi- 
tion, new film goes further — 
one pound of one-mil thick- 
hess covers about 30,000 sq in, 
a compared with only 20,- 

0 for cellophane of equal 
thickness, 

Produced on equipment 
Similar to that used by ex- 


(Continued on next page) 
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“We imprint em 


...as we pack ‘em!” 


















“TI usually get tomorrow’s production schedules by two o’clock. In 
less than an hour I have ready all the small cartons and labels 
needed for the next day —imprinted with codes, weights and dates by 
our Tickometer. They’re waiting for the girls and filling machines 
first thing in the morning — save down time and lags, speed up order 
filling and shipping. We’ve been able to cut our inventories of 
pre-printed materials by 85%, save on printing, and never get 
stuck with printed packages and labels that can’t be used.” / 
— From an actual case study. 





e A Tickometer is invaluable in any packaging operation. It imprints 
codes, weights, expiration dates, colors, sizes, serial numbers, etc., 
on small flat cartons or labels at speeds up to 1,000 a minute —prints 
on most paper weights and finishes, light card, foil, cellophane, 
plastics. It helps avoid production delays, cuts package inventories, 
reduces printing costs. 


e It also saves time and work in other areas of a factory or 
office in marking, stamping, endorsing, dating and canceling 
forms, checks, coupons, tags, tickets, cards, etc. It is far faster 
than any manual worker. 


e The Tickometer also counts —is so accurate banks use 
it to count currency! It can be set for predetermined 
quantities, gives partial amounts or totals, can be 
equipped for consecutive numbering. It supplies 
figures faster, makes records available earlier. 


e It gives exact registration on an impression 
surface 246 by % inches, handles sizes up to 

15 by 15 inches, depending on the model. Feeds 
and stacks automatically, is easy to operate, can be 
used by anybody. Rented or sold, with PB service 
always nearby, from 302 points, coast to coast. 


e Ask the nearest Pitney-Bowes office for a demonstration. 
Or send coupon for free illustrated booklet and case studies. 


= Pitney-Bowes i Prrney-BowgEs, Inc. 


cS s‘ i $ K OM 9 ah 9 im 5842 Walnut Street, - 


Stamford, Conn. 
Imprinting & Counting Machine 
Made by the originator of the postage meter... 
offices in 107 cities in U.S. and Canada. - | Address___ 





© 


Send free Tickometer booklet and case studies 
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use 
SLIPICONE 


silicone 
release agent 


ON ALL FOOD 
PROCESSING EQUIPMENT 


SLIPICONE® makes sticky spots 
slick . . . prevents adhesives, 
packaging materials, foods and 
food products from sticking 
where they‘re not wanted. 
SLIPICONE keeps equipment 
clean, cuts downtime and main- 
tenance costs, speeds operations 

- « SLIPICONE saves you time 
and money! 






SLIPICONE is nontoxic, won't attack 
any surface, and is unaffected by 
temperatures from —40° to 400° F 
+ +. won’t gum-up or run-off equip- 
ment when heated. Try SLIPICONE, 
the Dow Corning silicone release 
agent, now . . . and give your stick- 
ing problems the slip! 


Write for list of SLIPICONE 


distributors . . . Dept. 579a. ae 
Just spray or wipe it on: 


Sold in 12 oz. aerosol cans, 
Dow Corning >; and 8 oz. tubes, 10 Ib. 


CORPORATION cans. 
MIDLAND, MICHIGAN 
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LAMMERT PUMPS 


No matter what you ne n for: you will 


get dependable service m automatically 
ubricated Lammert pump Capacities—4.3 to 
225 cubic feet per minute From medium to 


high vacuum (up to 20 microns of barometer 


talog showing the 


Poems eV EN as O ie 
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(Continued from preceding page) 
trusion coaters, rather than 
conventional film extruders, 
film gives evidence of sur- 
mounting problems of produc- 
tion speed and heat sealing. 
Until now, these factors have 
held back polyethylene’s use 
for food overwraps. 

At least four manufacturers 
are now producing equipment 
which minimizes these diffi- 
culties and makes commercial 
use of cast film appear prac- 
tical. 

“Petrothene’® cast poly- 
ethylene film, currently being 
produced by three extruders, 
is development of U.S. Indus- 
trial Chemicals Co., Div. of 
National Distillers and Chem- 
ical Corp., 99 Park Ave., New 
York 16, N.Y. 

For more information circle 
5122 on Reader Service Slip. 


Antioxidant wraps 
extend shelf life 
of fat-foods 


Effective even if product is 
already stabilized against 
rancidity 


Twelve-page brochure de- 
tails how antioxidant-treated 
packaging materials can ex- 
tend shelf life of fat-contain- 
ing foods. 






——— 
Paperboard 







Paperboard 
——_= 


Doctor Blade 


Agitator Heater Coils 





r- Emulsion 





ie 

Typical arrangement of rolls for 

applying antioxidant emulsion to 
paper by roll-coat technique 






When product is packaged, 
increased oxidative rancidity 
develops through 1. absorption 
of fat by packaging material; 
2. trace metal pickup; 3. air 
entrapped around product; 
and 4. light transmittal. 

By incorporating BHA (bu- 

(Continued on page 78) 








®@ Delivers a well settled, 
nicely squared bag at 
top, bottom and sides 


© Pre-scored, double fold, 
uniformly ‘glued seal keeps 
product in and dirt out 


© Uses any standard make of gusseted bag 
— no royalties 

© Seal readily opened, yet tamper-proof 

© Seals 30 to 50 bags per minute 

© Users report costs reduced up to $500.00 
per month per machine 


Write for complete information 


LONSOLIDATED PALKAGIME MALHUMERY (OR? 





cinsictinnaaibaigiamen ea 
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Hackney Stainless Steel 
Crevice-Free Food Containers 


e Meet local, federal maximum « Made to resist years of hard 
sanitary regulations service 


¢ Welded foot ring curl and top ° 30-, 55-gal. sizes—8 models; 2 
curl crevices types of covers available 


od- 
+ Seamles type comircion °F end selina 


Send for complete details. Write: 


Pressed Steel Tank Company 
Manufacturer of Hackney Products 


_ 1459 S. 66th Street, Milwaukee 14, Wisconsin 
Branch offices in principal cities 





CONTAINER AND PRE 
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Association 
news 


13th Annual 
Instrument- 
Automation 
Conference 


will feature an ad- 
dress on Russian in- 
strumentation educa- 
tion by 4 leading 
Soviet educator. At 
Data Handling Work- 
shop, 1 industrial- 
ists from instrumenta- 
tion-automation field 
will lead discussions 
on present and future 
use of automatic con- 
trols and push-button 
mechanisms. 

Sixty experts will 
participate in work 
shop on ‘‘Cost Reduc- 
tion through Better 
Instrument Mainte 
nance Management.” 
Maintenance Clinic 
will consider proper 
installation, operation 
and maintenance of 
instruments and con- 
trols on present day 
processes, and how to 
promptly diagnose 
process troubles. 


“Packaging, Handling 
and Shipping Week’’ 


Oct. 12-18, has been 
proclaimed for Chi- 
cago by Mayor Daley. 
During that week, the 
SIPHME-sponsored 
annual __triple-feature 
event will include: 
the 13th Annual Pack- 
aging, Handling and 
Shipping Show; the 
yearly Technical Short 
Course; and the an- 
nual National Protec- 
tive Packaging and 
Materials Handling 
Competition. 

The show and com- 
petition will be held 
at Chicago Coliseum; 
the short course at 
the nearby Y.M.C.A. 
hotel. 

In addition, Pack- 
aging Institute, Inc., 
of New York City, 
will hold its annual 
Forum at Chicago’s 
Edgewater Beach Ho- 
tel during that week. 

Short Course topics 
will include: export 
packaging and _ load- 
ing, Organizing and 
equipping the  ship- 
ping room, car load- 
ing and bracing, air 
freight ckaging, 
new types of dunnage 
for car- and truck- 
loading and use of 
materials handling 
equipment in ware- 
housing and loading. 


(More on page 93) 
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GAYEORD 


CONTAINER. CORPORATION 


DIVISION OF Crown Zellerbach Corporation 


HEADQUARTERS, ST, LOUIS 
PLANTS COAST TO COAST 
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,..another look at the influence of White Cap’s creative 
SH services; in this case, an inspection of the situation in 
leading preserve packaging plants 


The tremendous present-day popularity of Vapor-Vacuum caps for 
preserves is not, by any means, only a matter of cap preference. 
The fact is that Vapor-Vacuum’s unparalleled position in the preserve 
a industry is built, first of all, on the efficiency and economy 
‘ which White Cap services have helped to engineer into the modern 
( @ preserve packaging line. : fe 
. High-speed preserve operations, nowadays, are based largely on a i. woe vacua 
combination of the help which Vapor-Vacuum sealing gives the package ; A 
and the help which White Cap services give the packaging line. 


Over the years, a powerful partnership 
One of the major examples of the White Cap influence on plant efficiency 
is today’s highly compact and efficient spray-cooling method— 
‘ originated by White Cap and used in nearly all high-speed plants. 
Improvements in speed and efficiency of handling at many other points 
| / on the preserve lines give further evidence of the wholesome and 
O widespread influence of this company’s services. 
| And at the sealing stage, of course, White Cap equipment and services 
| 
{ 





have long had the major role in advancing production and economy. 
It's a powerful partnership, this alliance of the preserve packers and 

the creative engineering forces of their major supplier! In large 

measure, it accounts for the admirable situation of today’s preserve 
packing lines—and adds assurance to their future. 
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= WHITE CAP COMPANY 


A SUBSIDIARY OF CONTINENTAL CAN COMPANY 











SNEW "Twist - Off" CAP 
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the irreplaceable 
ingredient is 
White Cap Service 


NEW “Twist - Off! CAP? 








Now! Vacuum-pack foods in 
““Scotchpak"’ Polyester Film! 


““SCOTCHPAK” BRAND HEAT-SEALABLE POLYESTER FILM offers advan- 
tages such as these to food processors: 
‘““SCOTCHPAK”’ Film is tougher!—it holds a positive vacuum without leak- 
. prevents discoloration of contents. Not a laminate, but an exclusive 
development of 3M Company research, “ScoTcHPAK” Film resists freezing 


SSE SS rena 


yet can be heat-sealed at 300° to 400°F.—and 
gives the strongest heat-seal of any packaging film. It blocks out ultra-violet 

rays adding to the shelf life of any food product. 

““SCOTCHPAK”’ Film is attractive! Crystal-clear “SCOTCHPAK”’ helps food 
products look their best on the shelf or in the freezer. It remains clear under 
i . can be printed if you desire. 

Available in a 2-mil thickness in rolls up to 50 inches wide. For com- 
plete facts and figures on packaging food with this dramatic new film 
development, write 3M Co., St. Paul 6, Minn., Dept. RD-9s. 


cold and boiling heat... 


ae 


t 
“ 
‘» 
a 


“SCOTCHPAK" is a registered trademark of 3M Co., St. Paul 6, Minn. 





SCOTCHPAK Polyester Film 
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- +--+ WHERE RESEARCH IS THE KEY TO TOMORROW 
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(Continued from page 74) 


tylated hydroxyanisole) and) 
BHT (butylated hydroxytg. 
luene) in wrapping paper, ef. 
fects of these factors are re 
duced. Antioxidants are i 
corporated in emulsion ape 
plied to surface of paper of 
board. a 
Tests show that shelf life 
can be increased for certain’ 
foods even though product it.) 
self has been stabilized again: ' 
oxidative rancidity. 
Series of tables show shelf 
life results for cereal, marga-" 
rine, potato chips, candy an ! 
pastry packaged in treate 
and untreated wraps. Proven 
ties of BHA and BHT are — 
discussed. 
Booklet, “Tenox antioxlul 
dants for more effective food | 
packaging materials,” is issued © 
by Eastman Chemical Prod-~ 
ucts, Inc., Subsidiary of East-~ 
man Kodak Co., Kingsport, 
Tennessee. 4 
For your copy simply circle © 
5127 on Reader Service Slip. ~ 


Will ‘gap-flap’ cases 
save you money? 


Brewers say “Yes.” But 
shortened flaps weaken 
case, may increase shipping _ 
damage for others 2 


Brewers’ Experience: § 
eral brewers have report 
substantial savings in cost 0 
cases for shipping cannet 
beer. Cases have shorter flaps 
which, when closed, leave” 
1” or more gap on top 
bottom of the case. 5 

Savings in _ fiberboat 
amount to approximately” 
per 1000 cases having a 1” #8 
over those with full out 
flaps. Saving is around $ 
per 1000 cases having a 2" 
top and bottom. 

Brewers report that beer 
the “gap-flap” cases ¢é 
faster than in comple 
closed cases. 

(Continued on page 





For more information on rent i 
uct at right, circle 5128 . 
see information request bi 
opposite last page. 
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sing Salt Efficiently 


by INTERNATIONAL SALT COMPANY, 





Every plant that refrigerates with brine, or that 
makes, stores or uses brine in cold, unheated places 
can benefit from knowing what happens to brine at 
freezing temperatures. Information on brine freezing char- 
acteristics is helpful in determining the best brine strength 
for particular temperatures . . . in designing facilities for 
most efficient use of brine at low temperatures . . . and in 
dealing with other problems of brine usage in the plant. 
As a quick reference on these matters, International Salt 


. How to Calculate Effects o 
~ Freezing Temperatures on Brine 


Company has prepared this data on brine behavior at 
low temperatures. 
3 ranges of brine concentration. For purposes of this 
explanation, three different brine-strength ranges must be 
considered: Range | brine, between 0° S. and 88.3° S.; 
Range II brine, between 88.3° S. and 99.6° S.; and Range 
III brine, between 99.6° S. and 100° S. Freezing temper- 
atures produce different effects on each range of brine 
strength. These effects are explained in the following graph. 


SYSTEM DRAWN TO SCALE 


ICE AND BRINE 


SALT AND BRINE 


TRANSITION POINT 


DIHYDRATE AND BRINE 


ICE AND EUTECTIC DIHYDRATE AND EUTECTIC 


26.395% SALT 
100° S. 


0% SALT 
0° SALOMETER 


26.285% SALT 
99.6" S. 


23.31% SALT 
88.3°S. 


RANGE I—less than 88.3° S. Brine at less 
than 88.3° S. has a lower freezing point 
than water. When this point is reached 
(a’’ on graph, for instance), pure water 
separates out as ice, leaving the liquid 
phase more concentrated with salt. If the 
temperature drops further, more ice will 
separate out, leaving the liquid with a still 
higher salt concentration. At -6° F., there 
is a mixture of pure ice and brine of 88.3° 
S. As more heat is removed, this mixture 
freezes into a solid mass of ice and 


RANGE li—88.3° S. to 99.6° S$. When a 
brine between 88.3° S. and 99.6° S. drops 
below 32° F., it stays liquid until a certain 
temperature is reached (“*b” on graph, for 
example). At this point, crystals of sodium 
chloride dihydrate begin to form. The 
dihydrate: is composed of 61.863% salt, 
only 38.137% water. As the temperature 
drops turther, more dihydrate separates 
out...and the remaining brine gradually 
weakens until it becomes 88.3° S. at 
-6° F. At this point, the mixture of brine 


*“‘eutectic’’—the latter a composition of 


23.31 °, salt and 76.69 °% water. 


To sum up: at -6° F., salt brine of any 
composition whatever freezes solid. Between 
this temperature and 32° F., pure ice separates 
out of brine weaker than 88.3° S., and di- 
hydrate crystals form in brines stronger than 
88.3° S. In brines originally over 99.6° S., 
pure salt separates out at some temperature 
above 32.2° F., then is dissolved as dihydrate 
is formed in temperatures below 32.2° F. 


You can get expert engineering assistance 


on brine-freezing characteristics from Inter- 


80 


and dihydrate crystals freezes solid into 
eutectic and dihydrate. 


national Salt Company. Of course, you can 
also get information on any subject concern- 
ing the storage, handing or use of salt or 
brine from the same source. Just contact 
the nearest district office, or write direct to 
International Salt Co., Inc., Scranton 2, Pa. 


Service and research 
are the extras in 


RANGE IlI—99.6° S. to 100° S. When brine 
is between 99.6° S. and 100° S., pure-salt 
crystals start to separate out at some 
temperature between 60° F. and 32.2° F. 
(“c”’ on graph). This is because the cooler 
the brine, the less salt it can hold. When 
this mixture of salt and brine drops below 
32.2° F., dihydrate forms, as it does in 
Range II brines. With dihydrate removing 
more salt than water, the weakened brine 
can then dissolve the pure salt. This goes 
on until -6° F., when once again the 
mixture freezes into a solid mass of 
dihydrate and eutectic. 


SALES OFFICES: Atlanta, Ga.; Chicago, Ill; 
New Orleans, La.; Baltimore, Md.; Boston, 
Mass.; Detroit, Mich.; St. Louis, Mo.; Newark, 
N. J.; Buffalo, N. Y.; New York, N. Y.5 
Cincinnati, O.; Cleveland, O.; Philadelphia, 
Pa.; Pittsburgh, Pa.; Memphis, Tenn.; and 
Richmond, Va. 





STERLING SALT 


PRODUCT OF INTERNATIONAL SALT COMPANY, INC 
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Your Choice for Convenience. 
in PITTSBURGH | 


HOTEL PITTSBURGHER 
~. Right in the heart of the | 
Golden Triangle 400 outside © 
rooms with TV and every | — 
comfort of modern hotel ~ 
design. General Forbes © 
Lounge and Dining Room | 
,.- Air Conditioning. Air- 
port Limousine and Taxi 
, Service. 

‘| \ Forbes Avenue Below Grant 
; ATlantic 1-6970 

































; JACKTOWN 
MOTOR HOTEL 


The very finest ac- 
commodations. 60 
; gir- conditioned 
rooms with TV, tele- 
phone, combination 
tile baths. Excellent 
dining room. Facili- 
ties for group parties 
15 to 500. : , 
Route 30 Irwin, Pa. 
> 1 mile West of Irwin Interchange 
UNderhill 3-2100 





HOTEL PITTSBURGHER MOTEL 


Opposite Greater Pittsburgh 
Airport on beautiful Airport 
Parkway West. 56 luxurious, 
air-conditioned rooms with 
tile bath, TV, private phone. 
Courtesy car to and from air- 


port. AMherst 4-5152 






















Joseph F. Duddy, 
Gen. Mgr. 







* Teletype Service. For immediate confirmation of reservations at 
no charge .. . telephone any Knott Hotel—or teletype PG-29. 
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ideal for Dairy and Food industries 
The Strahman Spray Nozzle does a better job with the least 
Gmount of water. This precision made nozzle enables the opera- 
tor to get any type stream of water to do his job by simply 
Pressing the lever. A soft spray is sent forth with slight pressure 
on the lever, and a strong straight stream may be had by push- 
ing the lever all the way down. This convenient control of the 
wash water assures better cleaning with a lot less effort. The 
nozzle automatically shuts off the moment the lever is released, 
thereby eliminating all waste of water. 

RENEWABLE RUBBER COVER. The sturdy cover protects the nozzle and 
your equipment against knocks and dents. When the cover becomes 


worn, replace it with a new one, CONSULT YOUR DEALER 


BELL Leann 
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(Continued from page 78) 


Liebman Breweries, Brook- 
lyn: (producers of Rheingold 
beer), is one firm reporting 
successful use of gap-flap 
cases. They use a 1%4” gap, 
top and bottom, for single- 
layer, 24-can cases. 

For 48-can cases, Liebman 
uses a gap 134” wide on top 
only. A Milwaukee brewery 
ships eight 6-packs in cases 
having a 2” gap between top 
flaps only. 

Lab tests, standard cans: 
Beer cans are of heavier con- 
struction (to withstand car- 
bonating pressures) than 
standard sanitary cans used 
for fruits and vegetables. 

To see what effect the gap- 
flap cases might have on 
standard cans, Fibre Box As- 
sociation contracted to have 
cases of water-filled No. 2% 
cans tested under laboratory 
conditions. 

The lab tests showed that 
the strength of the cartons 
was reduced progressively as 
the gap between the outer 
flaps was increased. One-, 
two- and three-inch gaps 
were used in the tests. 

Even the _ smaller gaps 
weakened the carton some- 
what and increased damage 
to contents during tests. 

No actual shipping tests 
were made to determine 
whether this increased dam- 
age would cancel the saving 
in fiberboard which results 
when shortened flaps are used. 

Extensive tables are given 
in the 27-pp booklet on test 
results of the No. 2% cans. 
Booklet, “The Effect of 
Varying the Gap Between the 
Outer Flaps of Corrugated 
Boxes for Canned Goods,” is 
issued by Fibre Box Associa- 
tion, 224 S. Michigan Ave., 
Chicago 4, IIl. ; 
For your copy simply circle 
5132 on Reader Service Slip. 


EADER SERVICE 


For more information on 
packaging developments 
described in these articles 


. . use the convenient 
self-mailing Reader Serv- 
ice Slip opposite the in- 
side back cover. 





One accident that doesn’t happen 
can pay for 


ALCOA 
ABRASIVE 
TREAD PLATE 





An employee slips on stairs, severely fractures his right 
heel. Disability is permanent. Medical expenses top 
$500. Employee compensation comes to $2,956.43. 
Production time is lost while a new employee is trained 
for the job. The employer's accident rate is up. 

Such expensive and unnecessary slipping accidents 
kill or maim 20,000 workers in industry every year. To 
prevent such accidents, Alcoa® Aluminum Abrasive 
Tread Plate remains slip-proof even when wet, oily or 
greasy. Made of tough particles of fused aluminum 
oxide, its hard, abrasive surface is the only nonskid 
floor plate that gives you the advantages of lightweight, 
corrosion-resistant aluminuin. 

For more information or how you can eliminate 
hazardous conditions from floors, stairs, ramps and 
other areas, check the coupon below; write Aluminum 
Company of America, |1664-J Alcoa Building, or call 
your nearest Alcoa distributor. 


MAKE YOUR OWN 30-second Safety 
Test . . . Check the Coupon for FREE 
Sample of Alcoa Aluminum Abrasive 
Tread Plate. 





Your Guide 
to the Best in 
| Aluminum Value 


“ALCOA THEATRE” 
Exciting Adventure, 
Alternate Monday Evenings 


ALUMINUM COMPANY OF AMERICA 
1664-3 Alcoa Building, Pittsburgh 19, Pa. 
I'd like to see how Alcoa Abrasive Tread Plate prevents slipping. 


eae send me FREE sample—also application, design and fabricating 
ata. 


No slips... no falls... 
no injuries with the 
safe, sure grip you get 
from Alcoa Abrasive 
Tread Plate. 


Name and Title 





Company — ee wipabepcaicle nos 
SRNR actioned draenei heg 
City and State 
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WAV. gnoun oi ghar! 
adds impact to in-store display 


The foods you sell can show off much better, in beautiful glass by H-A. In crystal 
flint jars, nappys, or colorfully designed re-use tumblers—H-A uses beauty to pep 
up the power of package display. That’s why H-A packaged foods appeal quicker 
to the eyes that buy. 


HAZEL-ATLAS GLASS visio: « CONTINENTALE CAN COMPANY 


Wheeling, West Virginia 





New, single-spray-coat 





Pail linings that | bene 


permit use of low-cost, light 
steel pail for delivery of bakers’ 
filling ingredients 


Problem: Henry & Henry, 
Inc., Buffalo, N.Y., supply 1000 
bakeries in all 48 states with 
pastry and doughnut fillings, 
jams and jellies. 

Containers must be sturdy 
enough to withstand normal 
impacts. Linings are necessary 
to prevent possible reaction 
between container and certain 
food components having pH 
from 4.3 to 3.0. 

Although containers have 
only a one-time use from 
company’s standpoint, heavy 
steel pails with double-coat 
linings were regarded neces- 
sary to give type of protection 
required. 

However, rising packaging 
costs spurred company offi- 
cials to initiate search for 4 
more economical container. 

Solution: New, impro 
lining materials and advanced 
techniques for applying lin- 
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Aluminum ring seals hold rubber 
gaskets in pail covers tight on top 
lip of pail to withstand handling 
shocks, help highly efficient linings 
prolong product shelf life 


THE ONLY LUG CAP 


or knurled sides; flat- 
._ seating threads for 


WITH A LIVE RUBBER 


ings enabled company to con- 
vert to a container which 
costs only a small fraction of 
product price. 
The lining — a pigmented 
epoxy-phenolic applied as a 
single-spray coating — meets 
all of Henry & Henry’s speci- 
fications for resistance to 
chemical action. 
In addition, lining has 
enough flexibility to adhere 
to the walls without breaking, 
even when pail is severely 
dented. This has justified use 
of a lighter 26-gage sheet steel 
for the container. 
Pails are sturdy enough to 
require only normal care in 
transport and in-plant han- 
dling, provide a degree of 
product protection which en- 
ables Henry & Henry to guar- 
antee twice the normal maxi- 
mum shelf life. 
Epoxy-phenolic-lined _ steel 
pails are manufactured by 
Jones & Laughlin Steel Corp., . 
3 Gateway Center, Pittsburgh for cans - closures + crowns « machinery CROWN 
30, Pennsylvania. CROWN CORK & SEAL COMPANY, INC., 9300 Ashton Road, Philadelphia 36, Pa. 
For more information circle 
5135 on Reader Service Slip. 
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NOW...A COMPLETE SUPERIOR 


AIR CONVEYING SYSTEM! 





4 
RETURN LINE 
SCALE 


FROM SURGE BIN HOPPER 
OR SIFTER { ' 
! 


¥ 


DIVERTER 


“FLUIDIZER" 
VALVE 


Slash costs... bulk handle flour 
and sugar... sanitary-automatic 


You need Superior’s air convey- System includes: 


ing system to meet sanitation A. Inlet hopper with breather. 
requirements, cut labor costs, ” nee oe ae 
'and make substantial savings C. Blower, explosion proof motor * 
with bulk delivery. This Supe- with base. 
D. Aluminum tubing, 100 feet 2”, 


rior air conveying package— 
only $4490—is ideal for bakeries 
and other bulk product users. 
The system is a basic installa- 


with fittings and bends. 
. Superior Diverter DV 20. 


F. Scale hopper, 1000 Ib. with 
breather, vibrator and manual 
butterfly discharge valve. 


tion and can be expanded later. és Secien, 1Utbin tows Gaarn 
Top design and engineering _ type with automatic cutoff. 

_ “know-how” are built into every H. Mixer control station with 

“FLUIDIZER” and blower motor 


Superior system . . . most ad- 
vanced in modern air handling. 


starters. 


Capacity: approximately 200 Ib. 
per min. for flour. 


*F.0.B. Hopkins and without 
Product Sales or 


installation costs. 
Write for details Ss Systems Engineering 
or see CEC Catalog. — 8 


e 





GET THE SAME STEAM OUTPUT 


IN '/ THE BOILER ROOM SPACE 





...with the new 


VAPOR DRUM MODULATIC 


WATER-TUBE BOILER 
“World's Most Compact Heat and Power Package"’ 


Provides Steam in § 
minutes from cold 
Start. 0-15 psi for heat. 
ing, 5-150 PSi (or 
higher) for Process 
Power, countless pro 
duction applications 


Instant unlimited hot 
water, high or low 
temperature 


Wide range of models, 
20 to 200 hp., 670,000 
to 6,690,000 btu/hr. 


LA MER OE ENS 8 


“MONEY-MAKER 
SERIES" 


i“ ONLY VAPOR DRUM MODULATICS 
GIVE YOU ALL THESE OUTSTANDING FEATURES 








Low Installation Cost. Drum Mopbvutartics 
are delivered as complete units, fully 
assembled, wired and tested, ready for 
operation. No wall removal... units fit 
through shop doors. No expensive chim- 
or .. MoputAtics have built-in forced 
raft. 


Explosion Proof Safety Features. Built-in, 
automatic safeguards against water or 
flame failure, or excessive pressure. 

Greatest Operating and Maintenance Econ- 
omy. Fully automatic, “push-button” 
operation. Full steam output in 5 min- 
utes from cold start ends early-morning 
nnn and standby. Hot gases wipe 
all outside tube surfaces and forced cir- 


culation of water wipes all inside sur- 
faces to give greatest heat transfer 
efficiency. Simple, positive control 
supplies steam as required—follows fluc- 
tuating demand. Burns oil, gas, or bo 


Ideal for Multiple-Unit Installation. Great 
flexibility for widely-varying steam 
hot water requirements. Power source 
is not confined to one boiler. Coordinat- 
ing control system turns individual units 
on or off automatically as steam de 
varies. 


Never Require Replacement. Drum Moov- 
LATIC design permits easy, simple re 
placement of water-tube coils (or other 
parts) for lifetime peak efficiency. 


PROCESS MACHINERY DIVISION 


SUPERIOR SEPARATOR CO. 


121 S. Washington, Hopkins, Minn. 
WEst 8-7651 
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VAPOR HEATING CORPORATION 


80 East Jackson Boulevard, Chicago 4, Illinois, Dept. 7-! 


Write for Bulletin 475 


5138 on Reader Service Slip 
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Automatic filter for water 


© Uses no valves, no pumps, 


no flow controllers 


® Costs less than conventional 
manually operated equipment 


Uses: For filtering water 
for any process operation. 
Features; Requires no 
valves, pumps, or flow con- 
trollers, reducing operation 
and maintenance costs. 
Installation cost of 20,800 
gph unit is under $12,000. 
Design prevents wasteful 
use of water for backwashing 
and rinsing. Filter will not de- 
velop a negative head, thus 
eliminating cause of mud- 


balls, channelling and upset 
beds. ; 


Description: In filtering op- 
eration, water enters through 
inlet pipe as shown in dia- 
gram. It flows through sand, 
Strainers, and false bottom up 
effluent duct to service. 

As head loss increases, wa- 
ter rises in backwash pipe. At 
maximum headloss, water 


1958 


spills into downward section 
of backwash pipe and starts 
backwash action. 

In backwash action, a small 
pipe, serving as a_ siphon, 
draws water from_ storage 
area, up through sand, float- 
ing dirt off to waste. 

At low storage level, air 
enters small tube, stopping 
the siphon action to prevent 
further backwash. 

Flow then reverses and fil- 
tered water flows into stor- 
age until full. 

All flow then again goes to 
service. 

Automatic water filter is a 
development of The Permutit 
Co., a division of Pfaudler 
Permutit Inc., 50 W. 44th St., 
New York 36, N. Y. 

For more information circle 
5139 on Reader Service Slip. 











A CARLOAD OF STORAGE IN ONE ‘PACKAGE’ 


SAVE! Store Ingredients 
in bulk with DAY Tanks 


Here’s a “package” that’s engineered and built for heavy duty service. 
Compared to bags or other containers, DAY Bulk Tanks store more 
materials, in less space, faster, better and cheaper. By eliminating bag 
and labor costs they save up to 35¢ on every 100 Ibs. of bulk material 
handled. 

DAY tanks are large enough to actually store a carload or more of 
material in a single tank. They may be pneu- 
matically or mechanically loaded and emptied. 
Made in vertical and horizontal styles, DAY 
tanks are built and shipped in easily erected 
sections. They have been proven in a wide 
range of applications. They are sturdily con- 
structed of galvanized, black or stainless steels 
or aluminum. 

e Write toDAY for Bulletin 574. This 12- 
. page booklet gives specifications plus 
e money saving facts about sanitary, 
* weatherproof DAY tanks. 


litle, 


SOLD in UNITED STATES by ~ “ MADE and SOLD in CANADA by 
The DAY. SALES Company The DAY Company of Canada Limited 


848 Third Ave. N.E., Minneapolis 13, Minn. acca A Tas] 25 Brydon Drive, Rexdale (Toronto), Ontario 


Representatives in Principal Cities 


EQUIPMENT ONLY OR A COMPLETE SYSTEM 
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Geo. H. Meyer & Sons 


reports on fuel co 


, 
id 
a 
] 
; 


use 


‘“‘Cleaver-Brooks steam boiler 


saved us $2,000 the first year!” 


Letter from Leonard 
Meyer of Geo. H. Meyer & 
Sons, packing company, 
Richmond, Va. 

“During May, 1957, we installed 
one of your Cleaver-Brooks 150 
hp high pressure steam boilers of 
the combination #6 oil and nat- 
ural gas type. 

After one year’s operation, we 
are pleased to report that our 
yearly saving in fuel costs has 
been approximately — $2,000.00. 

We wish to advise that your 
cooperation in our installation and 
your prompt and efficient services 
have been very helpful in secur- 
ing the over-all performance of 
this equipment. 

Should we require another 
boiler we would not hesitate to 
purchase a Cleaver-Brooks unit.” 

Owner satisfaction with Cleaver- 


Brooks boilers stems from their 
superior performance and _ basic 
design standards that assure: lower 
fuel costs through high heat trans- 
fer of four-pass fire-tube construc- 
tion, high combustion efficiency 
sustained by forced draft design 
with proper air/fuel ratios under 
all conditions, longer boiler life 
resulting from a full 5 square feet 
of heating surface per boiler hp, 
greater safety by reason of up- 
draft construction with hottest 
gases well below water level. 

Cleaver-Brooks boilers are avail- 
able in 19 sizes, 130 models, 15 
to 600 hp, 15 to 250 psi, steam 
or hot water, oil, gas or combina- 
tion oil/gas fired 

For complete information call 
nearest representative or write 
Cleaver-Brooks Company, Dept. K, 
357 E. Keefe Ave., Milwaukee 12, 
Wisconsin. 


Cleaver #, Brooks® 


ORIGINATOR AND LARGEST PRODUCER OF PACKAGED BOILERS 
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OFFICES IN PRINCIPAL INDUSTRIAL CITIES 


Feed 
Hopper 


Freezing Tunnel 
Cross Conveyor 
Soe To Packaging 


TYPICAL INSTALLATION FOR AUTOMATED FREEZING 





All-metal belts resist sub-zero 


temperatures in continuous processing 


Continuous freezing on Cambridge Wire Mesh Belts helps main- 
tain capacity production and assures more uniform processing. 
Open mesh permits free circulation of cold air through belt and 
around product for fast, uniform freezing. All-metal construction 
is rustproof, coldproof; cannot absorb odors; a quick spray or 
steam cleaning maintains sanitary requirements. 


In washing, inspecting, baking and cooling operation, too, Cam- 
bridge belts cut operating costs and reduce manual handling. 
Here’s why: 
CONTINUOUSLY MOVING BELTS ELIMINATE BATCH PROCESSING for 
faster, more economical production. 


OPEN MESH PERMITS FREE DRAINAGE of wash solutions, dirt, grit; 
allow free heat and air circulation for uniform baking, drying. 


ALL-METAL CONSTRUCTION GIVES LONGER SERVICE: there are no 
seams, lacers or fasteners to break or wear. 


SPECIAL ATTACHMENT AVAILABLE; raised edges and cross flights hold 
product on belt during inclined movement. 


Talk to your Cambridge FIELD ENGINEER soon—he'll explain the many advan- 
tages of continuous food processing on Cambridge Wire Mesh belts. He'll 
recommend the belt size, mesh or weave—and the metal or alloy—best suited 
to your operations. You'll find his name in the classified phone book. Or, write 
for FREE 130-PAGE REFERENCE MANUAL giving mesh specifications, design 
information and metallurgical data. 


The Cambridge Wire Cloth Co. 77% 
a pay Department H, EAL att 


Cambridge 9 
Maryland 
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poms. |__| PRESERVE COLOR 


Increased Uniformity... Rotating magnetic grate 


Added Nuritive Value | =o~""""" | PRESERVE FLAVOR 


Uses: Installed at discharge 
fe or your F ood P. r oducts of open or enclosed chutes, or 


in open or closed duct sys- 
tems, magnetic grate removes 
SHE FTE N F° tramp iron, or fine iron par- 


ticles. 
Confectioners’ sugar, flour, WITH 


. C 1 t alfalfa are typical of materials 
Sodium Caseinate for which itis suitable. 
Features: Offers more effec- if 
tive removal of iron contami- i 
Few processing ingredients you can think of can nation in heavy flow of pow- 


perform so many functions, and add so many real dered materials. 
benefits to your product as Sheftene Sodium Case- eur keds oe Phe ste S 0 D i U M i S OG A S C 0 R B AT E 
inate — the nutritive, high-quality milk protein. re material. sai — AND } Ss 0 A % C 0 a B I C A C : D 


Here are just a few of its principal applications: 










As a protein supplement in pharmaceutical, in- 
fant and diet foods! 











As an emulsifier for fats and water binder in 
processed meats! 










iecesentadied ieetnmeeteainniined ainda teeemmnatel eat iinet neta neem ent neal 
rn 


As a lysine-rich additive to cereals and bakery 
products! 


ng As a fat-blocking ingredient in making 
doughnuts! 


As a stabilizer and emulsifier in milk shake 
bases! 





















Iron contamination is easily re- 
As an agent to reduce shrinkage, improve body moved from magnetic tubes 
and texture of ice cream! 


As a coagulant and clarifier for wines! Description: This rotating 
magnetic grate is composed of 
multiple Alnico V tube mag- 
nets, mounted horizontally be- 


tween stainless steel plates. These TAKAMINE antioxidants have 


a ae a proved completely reliable in the proc- 


HEFFIELD CHEMICAL beyond the end-plates suffi- essing of frozen fruits, canned vegeta- Yi 
Norwich, N.Y. ciently to accommodate a 


delice wullely: bles, beer, carbonated beverages, meats 
A DIVISION OF NATIONAL DAIRY PRODUCTS CORPORATION This permits installation in and fish. They protect the natural color 
flange or pillow-block bear- 
ings. Grate revolves, through 


Samples, data and technical assistance are available 
upon request. 


Write or phone today Dept. FP-958 









and flavor and assure longer shelf-life. 





MPOUND flowing a . . a It’s the easy, efficient way to control ’ 
t i ted t 2 ‘ 

SHEFTENE WHIPPING CO ce, oo ee ae a food quality, increase customer satisfac- } 
table ta = e i 

An ideal milk protein concentrate for vegeta ceatientcd , Hie: ait ‘sisie svantay siubes fi vou ' i 






flavor or odor! Com- 
to boiling! 






Under excessive choke con- 


. ‘foreign’ 
toppings. Adds no ditions, for example, grate will 


stable when heated — eve" 



















pletely 1 ‘weep’! Outstand- deliver optimum magnetic sep- It will TASTE better | Write our Technical 
; ily — doesn’t ‘weeP ‘ OOK better ice Department f. 
‘7 Homogenizes readily hips to perfect consistency! aration at 5-10 rpm. A top Tt oo eee a 
ing ‘keeping’ qualities! W - speed of 30 rpm will generally with TAKAMINE products pertaining to your 






not be exceeded. For average 


particular product problem! 
conditions 15-20 rpm is rec- 
ommended. 


, TAKAMINE J] LABORATORY 
Rota-Grate is built by Eriez 


Mfg. Co., Erie 6, Pa. DIVISION OF MILES LABORATORIES, INC. ‘ 
Tg it CLIFTON, NEW JERSEY Ye 


NOT A SKIM MILK POWDER 


Write for data and sample 








For more information circle 
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Announcing 


the newest, most 
economical, cooking indicator 
tag on the market 


1 
NonTy Pil wen 
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Aseptic-Thermo Indicator Company is proud 
to announce these additions to its long estab- 
lished quality line of COOK-CHEX. Any 
A.T.I. tag, when attached to a retort basket, 
will tell at a glance: 1) The retort basket has, 
or has not, been through the cooking process. 
2) It has, or has not, been subjected to proper 
cooking conditions. 

These facts are important because they elimi- 
nate the usual problems of: a wrong cooking 
schedule, keeping baskets in sequence, and 
the possibility of “losing” uncooked baskets! 


Both RETORT-CHEX and COOK-CHEX 
are now produced with a new, improved 
chemical formula which can be used for 
either steam retort or water cooking. A purple 
chemical ink turns to green only after your 
proper cooking conditions have been met. 
RETORT-CHEX are available as individual 
tags with or without reinforced holes and 
strings, or in tablet form. A.T.I. Indicators 
also prove excellent as a low cost, permanent 
record for your cooking-room operation. Be 
sure of uniform quality in your food products 

. Send today for a complete line of free 
samples and two informative pamphlets on 
quality cooking .. . “The COOK-CHEX 
Story” and “To the Technologist.” 


USE RELIABLE PRODUCTS BY 


ASEPTIC-THERMO 
INDICATOR COMPANY 


SEND FOR FREE SAMPLES AND PAMPHLETS 





ASEPTIC-THERMO oe COMPANY FP-9 


11471 Vanowen St., North Hollywood, Calif. 


Please send the two informative pamphlets and a FREE 
supply of new RETORT-CHEX for use with a cooking 
process of________degrees F., for________minutes. 


Tas teen ieiaas 
Position es 

IIs s<sceyccinicinnsniniaceiiesailenenibintoanesienitiacap Ulan 
ABER cae Rae Seer a aes Meee 
Saperstein cc inns tent 
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Honeycomb structure 
of filter fabric . . . 


© Offers flat support for cake 


©@ Provides free flow 


Uses: Filtering fabric has 
been developed for use pri- 
marily as a filter media sup- 
port and drainage member for 
wet process filters. 

It may also be used with en- 
velope type dust collectors. 

Possible applications may 
also include using material 
as mist eliminators or entrain- 
ment separators in vacuum 
towers, distillation equipment, 
gas absorbers, scrubbers, 
evaporators, etc, where tem- 
peratures are moderate and 
corrosion severe. 

Features: Fabric offers uni- 
form flat support for filter 
cake and free flow for filtrate. 





Honeycomb structure of filtering 
fabric is shown in above photo 


Its smooth surface, as com- 
pared to conventional coarse 
woven wire or perforated 
plate, increases life of mate- 
rial. 

It also eliminates need for 
undercovers, even with light- 
est material. 

Used with envelope type 
dust collectors, fabric pro- 
vides a spacer which evenly 
supports dust collector bag 
and minimizes wear. 

Problems caused by failure 
of welded metal spacers or 
corrosion are eliminated with 
fabric. 

Description: Filter fabric, 
with honeycomb structure, is 
woven from saran and poly- 
ethylene fiber, having the in- 
herent corrosion resistance of 
these two plastics. 

Resistance to and recovery 
from compression is good. 





REINEVELD 
WANES 
























This 68” Automatic Reineveld Centrifuge, recently installed at Corn 
Products Refining Co., Argo, Ill., produces 1 ton of cornstarch 
powder every 74 minutes. It dries a 22° Baume Slurry to an average 
moisture of only 34%. The higher G-forces, possible with a Reine- 
veld Centrifuge, result in drier products and higher tonnages, 







Consult our listing in CEC or write for bulletin 356. 
Sold and Serviced by: 


= 








REDUCE OPERATING COST 
of VACUUM SYSTEMS 
with this AERO” (air-cooled) 


VAPOR CONDENSER 


With free air the cooling medium, you 
use the least water, evaporated in the 
air stream. You save the cost and 
pumping of large volumes of con- 
densing water. 

Air-vapor subcooling reduces mix- 
ture evacuated from the system, sav- 
ing in the operation of steam ejector 
or vacuum pump. 

This air-cooled condenser gives you 
more capacity than other types at a 
substantial saving of steam and power. 
Water supply, scaling treatment and 
disposal problems are eliminated. 

You get pure condensate, an im- 
proved product; often profit by recov- 
ery of residues now wasted. There can 
be no contamination of your product 
at any time; it never touches raw water. 
Condensing, of water, of solvents or of 
your product, is simplified; you have 
one, compact, easily maintained unit 
replacing both cooling tower and bar- 
ometric or surface type condenser. 





Hinson Aero Haper indian Panel Cua 
construction gives access to all parts, saves first 
costs in shipping and installation. 


Maintenance expense is low. Niag- 
ara Aero Vapor Condenser Panel Cas- 
ing construction gives access to all 
parts, saves first costs in shipping and 
installation. Summer-winter dampers 
and Balanced Wet Bulb Control pro- 
vide precise, year ’round adjustment 
of capacity to load. 

Constant temperature, uniform pro- 
ducts and maximum production 12 
months a year are assured. Capacities 
up to 15 million BTU/hr. 


Write for full information. Ask for Bulletin 129R 


NIAGARA BLOWER COMPANY 
Dept. FP-9, 405 Lexington Ave., New York 17,N.Y. 
Niagara District Engineers in Principal Cities of U. S. and Canada 
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Application for wet filtra- 
tion includes use on disc fil- 
ter leaves, drum filter panels, 
pressure filters (low to me- 
dium pressures), filter bot- 
tom tanks and pan filters. 

Samples of filtering fabric 
(Trilok) may be obtained 
from the manufacturer: The 
National Filter Media Corp., 
1717 Dixwell Ave., New Ha- 
ven, Conn. 

For more information circle 
5149 on Reader Service Slip. 


Drum heater uses zone 
heating, depending on 
material level 


Uses: For melting various 
fluid materials in drums. 
Features: Provides zone 
heating with three electrical 
circuits, each circuit covering 
a third of the drum height. 
One, two or three zones 
may be used, depending upon 
level of liquid in drum. 
Description: Drum _ heater 


is built of aluminum. 
It is designed and built in 
a single piece. 





For operation, drum heater is 

simply lowered over drum to be 

heated and three leads are 
hooked up 


Unit is rated at 6000 watts 
(2000 watts, 230 volts for each 
circuit). This provides ample 
power for rapid melting of 
materials without danger of 
hot spots. 

Each lead includes three 
wires with one wire grounded 
to housing to insure safety. 

Electrically powered drum 
heater is a product of GlasCol 
Apparatus Co. 711 Hulman 
St., Terre Haute, Ind. 

For more information circle 
5150 on Reader Service Slip. 


SEPTEMBER 1958 





processing 












































Continuous Solvent Stripper 
Continuous Gas Solids Reactor 
Continuous Vacuum Dryer 


Now, at one convenient 
location, you can test- 
dry your materials in 
a variety of 

equipment 


LOUISVILLE DRYER DIVISION 


PROCESS EQUIPMENT 
DIVISION 


Offices in principal cities 





a ree 
. 


At General American’s East Chicago pilot plant, you can 
test the drying or reacting of your materials in the widest 
range of drying equipment ever assembled in one place. 
Louisville Dryer engineers will work with you—study 
your materials and needs, make recommendations for type 


of equipment, size and heating medium. You can check . 


these recommendations for yourself through practical tests. 
Your Louisville Dryer is then engineered for most efficient 
and economical service—built specifically to meet 
your needs. 

To test the drying of your materials in all these different 
types of drying equipment, call in a Louisville Dryer 
engineer. There is no cost or obligation. 


GENERAL AMERICAN TRANSPORTATION CORPORATION 


135 South La Salle Street, Chicago 90, Illinois 
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Our technical 


WITH 





EQUIPMENT 


V CORROSION-RESISTANT 


Built from time-proved 
stainless steel 


Vv wie RANGE OF SIZES 


To fit your exact require- 
ments 


v¥ INDIVIDUALLY DESIGNED 


To meet your specific 
processing operation 


¥V precision-suitt 


To give you long years of 
performance 


¥ LOW MAINTENANCE 


Easy to clean and keep 
clean 


Write for 
them today! 



















METAL PRODUCTS CO., Inc. 


ALL LEE 


414 Pine Street, Philipsburg, Pa. 


KETTLES ARE 


MADE TO 


A.S.M.E. CODE 
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Utilize DC efficiency 
without the headaches 


Where motor driven ma- 
chinery demands wide speed 
ranges and close speed control 
usually a direct current motor 
is used. Conventionally, this is 
powered by an AC-DC motor- 
generator set. 

Described in separate 14- 
page booklets are two adjust- 
able speed packaged drives 
for this purpose. They use 
electronic and magnetic am- 
plifiers, respectively, to con- 
vert AC to DC use. 

These systems eliminate 
need to lubricate or replace 
bearings, service brushes and 
commutators, align shafts, 
maintain couplings, or balance 
inertia loads, as required un- 
der conventional method. 

Booklets, “Ultraflex E Elec- 
tronic Packaged Drive,” and 
“Ultraflex M Magnetic Ampli- 
fier Packaged Drive,” are is- 
sued by Cutler-Hammer Inc., 
315 N. 12th St., Milwaukee 1, 
Wisconsin. 

For your copies simply circle 
5153 on Reader Service Slip. 


Metering pump provides 
accurate speed control 
from 0 to 25 gpm 


Uses: Portable, sanitary 
metering pump may be used 
to handle light, non-viscous 
liquids, or heavy viscous ma- 
terials without aeration, crys- 





Infinite range sanitary metering 
pump 


tallization or product break- 
down. 

Features: Pump offers high 
accuracy metering with dis- 
charge rates from 0 to 25 gpm. 

A micrometer adjustment 
determines discharge rates, 
remaining constant once set, 
to provide accurate measuring 
and proportioning. 

(Continued on page 92) 
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Today's Modern Industry | 
Demands a Modern Thermometer 


PALMER 


RED-READING MERCURY THERMOMETERS 


Red-Reading 
Mercury 








Extruded 
Brass Case 







Chrome 
Finish 









Ranges 
-40 to 950°F 
or 
Equivalent 
in °C 





Write for 
Complete 
Information 


Ask for 
Bulletin No. 35 


V 


Consult your 
Classified Directory 











THERMOMETERS, INC. 


Mfrs. of Industrial Laboratory, 
Recording and Dial Thermometers 


Cincinnati 12, 0. 
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oe Named for the brand of orange juice it carries, “4 
the S. S. TROPICANA is an 8,000-ton cargo vessel now: 
converted into “‘tanker”’ service for transporting 
some 650,000 gallons of fresh orange juice from 
Cocoa, Florida, to Whitestone, New York for its owner, 
Fruit Industries, Inc. 

Only vessel of its kind in the world, the TROPICANA 
takes on and discharges its flavorful cargo via 
Tri-Clover Division 4-in. stainless steel ‘‘ pipelines’’, 
sections of which are connected with ‘‘Tri-Clamp’’® 
quick-action leak-proof clamp unions. On board the 
vessel, large-capacity Tri-Clover centrifugal pumps 
distribute the orange juice to huge insulated 
stainless steel tanks in the ship’s cargo holds, where the 
liquid cargo is kept refrigerated, under vacuum, 
to preserve its freshness. 

At the New York end the fluid cargo is piped ashore, 
stored and packaged in cartons for distribution— 
where numerous Tri-Clover stainless steel fittings, 
valves and tubing continually guard against 
product contamination. 

Unusual, perhaps, but an excellent example of the 
way in which processors rely on Tri-Clover Division 
products to protect product quality, resist corrosion, 
and render long, trouble-free conveying line service. 


See your nearest TRI-CLOVER Distributor. 


EXPORT DEPT:—8 So. Michigan Avenue, Chicago U.S.A.—Cable: TRICLO 
IN CANADA— Brantford, Ontario 


LADISE CO. 
Tnéi-Clouer Division 


Wisconsin 








Kenosha 


i 
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at Rich Products 


Aerosol filling spurts 50% 
with rotary piston filler 


During the past six months Rich 
Products has increased production 
output for aerosol packed whipped 
dessert topping by a full 50%. At the 
same time line personnel was cut by 
one-half. 

A major reason for this increase 
was Rich’s switch to a Pfaudler 
rotary piston filler. 

Fast fill without spill—Rich fills 
from 20,000 to 40,000 seven- and 
twelve-ounce cans in an 8 hr. day. 
In spite of this speed and in spite of 
the small can openings, Rich holds 
accuracy to one or two grams on 
both sizes. 

Easy sanitation—There’s no place 
for a food product to get trapped on 
a Pfaudler filler. Cleaning is so 
simple, Rich accomplishes it with 
one man in just one-half hour. He 


removes only two parts at each sta- 
tion to get thorough cleaning. Rich 
reports that the bacteria count on 
toppings is ZERO. 


Easy maintenance, too—Rich has 
had absolutely no maintenance 
other than routine cleaning and lu- 
brication. Not one minute of produc- 
tion time has been lost to break- 
down or parts replacement. 


Just right for heavy products in 
aerosol—Pfaudler fillers are partic- 
ularly well suited to heavy foods 
like Rich’s topping and also to such 
products as tooth paste and shav- 
ing creams. 

Send for bulletin—For details on the 
six-station filler Rich Products uses 
as well as larger Pfaudler Fillers, 
write for Bulletin No. 911. 


THE PFAUDLER CO.., a division of PFAUDLER PERMUTIT INC. 


Dept. FP-98, ROCHESTER 3, NEW YORK 


Please send bulletins on [] Heat Exchangers; [] Rory Piston Fillers; 


Glassed - Steel Storage Tanks; 
Wiped-Film Evaporators. 


(] Centrifuges; 


ryer - Blenders; 
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(Continued from page 90) 


Description: Pump has one 
piece shaft extending through 
both a spur gear and a pump 
chamber. 

There are no bushings or 
bearings in the pump chamber 
and no metal to metal contact 
of the metering impellers. 

When operating at slow 
speed, impellers form four 
large chambers in pump head, 
gently draw and discharge 
four product loads with each 
revolution. 

Pump is available with or 
without both fixed and vari- 
able speed drives. 

Other pneumatic or electric 
controls are offered with 
pump for remote or automatic 
control of flow rates. 

Other size pumps provide 
discharge rates as high as 60,- 
000 pounds per hour or as low 
as a few ounces per hour. 

Information on sanitary me- 
tering pump is available from 
Graham Transmissions Inc., 
Menomonie Falls, Wisc. 

For more information circle 
5157 on Reader Service Slip. 


Dehydrators— 
pilot plant to king size 


Two new sizes of horizontal 
rotary dryers now available. 
One has capacity to evapo- 
rate 500 to 1000 Ib water per 
hour and is suited for wide 
range of drying jobs, includ- 
ing pilot plant work. 





Three cylinders in one drum 


Other size evaporates 36,- 
000 lb of water per hour. 

Both units use three cylin- 
ders in one drum, with com- 
pound flights on both sides of 
each internal drum to elimi- 
nate surging. 

Dehydrators are products of 
Arnold Dryer Div. of The Heil 
Co., 3000 W. Montana Ave., 
Milwaukee 1, Wisc. 

For more information circle 
5158 on Reader Service Slip. 





eccentric loading, © 


side thrusts, 
pile-ups 

won’t affect the 
accuracy of 


THE W-C UNI-FORCE 
PLATFORM SCALE 





No matter where or how the load 
falls, the Uni-Force Scale will deliver 
a true measurement of weight. Reason 
for this remarkable performance is 
the W-C flexural frame arrangement 
which resolves platform thrusts into a 
single component of force applied to 
the load transducer. Flexure mounting 
eliminates bearings, knife-edges, pivots 
and other points of concentrated wear 
and friction. So dependable is scale 
operation that W-C guarantees an 
accuracy of + 0.25% of calibrated 
range and a reproducibility of 1 part 
in 2000. 

The Uni-Force Platform Scale is 
manufactured in a wide selection of 
standard capacities. It is supplied as 
a complete, packaged unit which in- 
cludes either electrical or pneumatic 
transmission. Because the transmitted 
signal can be used to actuate a number 
of devices, the Uni-Force Scale is 
readily adaptable to such automatic 
functions as remote indicating, record- 
ing, batching, proportioning . . . just 
about any weight-controlled operation. 


For complete information, 
write for Catalog 12. 





S.A, 1666 


WEIGHING and Control COMPONENTS, In. 


206-G Lincoln Ave., Hatboro, Pa. 
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Personalities, 
Companies 


Dr. Ernst Theimer 


has been advanced 
by van Ameringen- 
Haebler, Inc. to 
director of research, 
with headquarters 
at the firm’s $3 
million Union Beach 
plant. New general 
manager at the 
Union Beach unit, 
which includes the 
company’s chemical 
manufacturing, 
engineering, and 
research and de- 
velopment depart- 
ments, is Robert 

W. Teegarden. 


Harold T. Jaeke 


becomes vice presi- 
dent of planning 

and engineering at 
Oscar Mayer & Co., 
Madison, Wis., 
effective October 1. 
Jaeke, now vice 
president and Daven- 
port plant manager, 
will thus relieve 
Adolph C. Bolz, 
senior vice presi- 

dent, of some of 

his duties, at the 
latter’s request. 


Continental Can Co. 


has contributed 
$10,000 toward joint 
project of Florida 
Citrus Commission 
and Florida Citrus 
Experiment Station. 
Purpose is develop- 
ment of a new and 
faster method of 
measuring stability 
of frozen orange 
concentrate. 


Swift & Company 

has promoted George 
H. Swift Jr. to vice 
president, and FE. F. 
Swift III to assistant 
vice president. 


John Thompson 


has been appointed 
vice _— president of 
Dodge & Olcott of 
Canada, Ltd. 


Dr. Paul F, Hopper 
i$ new director of 
food industry develop- 
ment in farm and 
home division of 
American Cyanamid 
Company. 


( More On 
page 117) 


For 

More information 
_ .On product at 
tight, circle $160 
see information 
request blank 
Opposite last page. 


Planning ahead can save *20,000 on fluid mixing 
An idea from your LIGHTNIN MIXER representative's briefcase 


This engineer is listening to an idea 
that’s going to save his company 
$20,000 on fluid mixing. 

He’s working on a process that will 
employ mechanical mixers. But in a 
year or so, process requirements are 
expected to change, throwing 15% 
greater load on the mixers. 


Problem: how can the engineer antici- 
pate the change now so as to avoid 
héavy replacement costs later on? 


Solution proposed by the LIGHTNIN 
Mixer representative: install standard 
turbine-type LIGHTNIN Mixers geared 
for the immediate job, but sized to 
handle the expected load. 

When requirements increase, sim- 
ply change impellers and two gears 
in each mixer—providing correct 
power input for the new conditions 
at minimum expense. 


This is one example of many ways 
your LIGHTNIN representative can 
help you get efficient fluid mixing at 
lowest long-term cost. 

What this man can do for you 

He can give you better service on 
fluid mixing than anyone else—be- 
cause he has seen and done more of it. 

He helps you stay ahead of compe- 
tition, by bringing you the newest 
mixing developments first. 

He gives you the assurance of being 


right, because his recommendations 
stem from years of field work, plus 
realistic pilot-run data developed at 
Mrxco. We back him up by guaran- 
teeing results, unconditionally. 

Take advantage of his unmatched 
experience by putting him on your 
process-design team. For prompt 
help on any fluid mixing operation, 
call him in now. He’s listed in Chemi- 
cal Engineering Catalog. Or write us 
direct. 


 Lohto Mixers 


MIXCO fluid mixing specialists 


In Canada: Greey Mixing Equipment, Ltd., 100 Miranda Ave., Toronto 10, Ont. 
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Experimental processor 
tests wide variety of 
products, processes 


Tests heating, cooling, pas- 
teurizing, or Sterilizing as. 
pects of product in advance. 
This is service offered by lab- 
oratory processor unit built of 
stainless steel, with 45 gal ca- 
pacity. 


Rate of Flow Controlling System 

The Figure 417 Rate of Flow Controller is a completely self- 
contained system enabling fully automatic and accurate 
CONTROL of the rate of liquid in flow . . . to better than 
% of 1% accuracy. Handles flow rates from 2 G.P.M. to 
250 G.P.M. 


Liquid Blending System 
The Figure 413 Precision Blending System automatically 
. and accurately blends two or more liquids in closed, con- 
tinuous production. Accuracy within % of 1% and com- 
stely automatic operation . . . assures uniform blend , . . 
™ blending costs by 50%. 


Lab processor is 316 stainless 


Unit may be operated at at- 
mospheric pressure or can be 


ERS AND ACCESSORIES offer cc . sealed for vacuum or pressure 
bh ‘atte a heating or cooling. Four types 
‘ . 


type of liquid control res quire of agitators are available 


process tank. 

Lab model processor for 
dairy, brewing or other food 
products is available for test- 
ing products or processes in 
customer plants, or at Cher- 
ry-Burrell’s Little Falls, N.Y. 
factory. 

A development of Cherry- 
Burrell Corp., 2400 Sixth St., 
S.W., Cedar Rapids, Iowa. 

For more information circle 
5162 on Reader Service Slip. 


Change hammer mill 
screen while mill 
is still running 


CAL METER - . . the HEART of Bowser liquid handling systems Teen-iaibieiliin Attocha 
for hammer mill permits 
screens to be replaced instant- 
ly from floor above while mill 
is running. 

Thus, milling time is saved 


itis : ~ Ageeessories and controls and operations continue vir- 
ee eer rr ean rene ee combine to offer you today’s tually uninterrupted. 
TITLE i AL “Most automatic, economical Design of attachment pre- 


: G oS oe Sin ba vents leakage around mill. 
etal ‘Ged navid renee: , Description: Extension han- 


STREET Ee eek dles on attachment permit any 

: EL ge Koes one of five selected screens, 

Sie SE cine ts Satie os boas ek J | up to %4” thick, to be inse 
or removed. 


XACTO.. ... meters cisire precision accuracy. 
Avoilable i in bronze; iron and all stainless steel 


Mail to BOWSER, Inc. 


1304 E. Creighton Ave., Fort Wayne, Indiana 


Please send complete information illustrating the many 
types of Bowser systems available. 


eeececessee 


CITY. STATE 


POCO O HOO SOE EEO O SOTO SH ODES DOE EOEEEEOOESETESOESESESEEESESSOES ESTEE ESEEESEEESES 
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Operator simply releases 
screen lock on floor above 
hammer mill, lifts up screen 
to be replaced, lowers new 


Extension handles, shown at top 
above cross section of floor, 
permit operator to easily change 
screens in hammer mill 


screen into position and re- 
locks entire mechanism. 

Device may be adapted to 
any ceiling height. 

Attachment to permit ham- 
mer mill screens to be re- 
placed while mill is still run- 
ning is a product of Schutte 
Pulverizer Co., Incorporated, 
878 Bailey Avenue, Buffalo 6, 
New York. 

For more information circle 
5163 on Reader Service Slip. 


Continuous breading 
for small operator 


Machine for continuous 
breading and frying for small 
operators handling fish sticks, 
fried shrimp, poultry products 
and other prepared fried foods 
is described in one-page bul- 
letin. 

Unit has capacity of 300 to 
600 pounds per hour. Cooking 
oil is controlled to +2°F. 

Breading lumps are almost 
entirely eliminated since the 
batter cannot drip into the 
breading. 

Bulletin 58-1 “Processing 
Less Than 600 Pounds of 
Breaded Products Per Hour?”, 
is available from J. W. Greer 
Co., Wilmington, Mass. 

For your copy simply circle 
5164 on Reader Service Slip. 
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Crane cylindrical body design (“‘A’’) distributes 
pressure load uniformly, resists distortion, prevents 
possibility of seat leakage under higher pressures. 
In ordinary, rectangularly shaped bodies (''B’’), 
~ stresses concentrate where walls have shortest 
Sys radius. Leakage and early failure may result from 
ae oe excessive deflection, and rupture may occur. 


pete 




















CRANE adds new 
strength and safety 


to 200-Pound Bronze Gate Valves 


Here is a bronze gate valve body design that provides 
essential strength where internal pressures are greatest 
. .. where line strains are most likely to concentrate. 

And that’s not all you get. The Exelloy seat rings are 
expanded into the body so that they can’t loosen. There 
are wider hex ends which give easier, firmer wrench grip 
and resist distortion. 

Another quality feature that Crane offers is the shoul- 
der at the bottom of the threads in port ends to restrain 


the valve seats. 
You will find many uses for Crane 200-pound bronze 
gate valves in your plant—on steam, water, oil, gas, air, 
gasoline, light oils and volatile fluid lines. 
For complete information about these / $Réne 
new Crane bronze valves, see your local en <w 
Crane Representative, or write to address te 
below for Circular Ad-2285. 


Send for Circular Ad-2285 today. 


C RAN E VALVES & FITTINGS 


PIPE © PLUMBING ¢ KITCHENS ¢ HEATING « AIR CONDITIONING 
Since 1855—Crane Co., General Offices: Chicago 5, I ll.— Branches and Wholesalers Serving All Areas 
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the excessive entry of pipe that could cause damage to 
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Real Fruit® Flavors... 


WITH THE FUGITIVE 
AROMAS CAPTURED! 


You can improve your 
preduct amazingly—by 
use of FLAVOREX real 
fruit flavors. Our “‘Low 
Temp”’ process coaxes 
out and captures the 
very last drop of good- 
ness in the natural fruit. 
Those delicately elusive, 
but important, volatiles 
now are collected and 
entrapped in our real 
fruit concentrates. ..so 


that all the full, rich, 
good taste goes directly 
into your product. 

Available—black rasp- 
berry, black cherry, 
grape,strawberry, black- 
berry, punch, lemon 
and orange—as real 
fruit pure concentrated 
juices. Or with other 
natural flavors for add- 
ed strength. Write for 
samplesand prices today. 


Better Flavors for Better Products 


FLAVORE X oo. inc. 


BALTIMORE 2, MD. 


302 S. CENTRAL AVE., 
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Welded stainless 
containers are 
crevice free 


Stainless steel food handling 
containers in 30 and 50 gal 
sizes are fabricated free from 
cracks or crevices inside or 
out. They meet sanitary 
standards for food operations. 

Bottom is single pressed 
seamless cup, butt welded to 
body. Foot ring is welded out- 
side bottom chime to furnish 
a durable wearing edge to 
withstand rough handling. 





Rolled edges are metal filled 


Open end of container is 
curled outward over steel re- 
inforcing bar. Top curl and 
foot ring are filled with dairy 
solder of weld metal to elimi- 
nate contamination harboring 
crevices. 

Stainless steel plain or gas- 

eted covers are available 
with either single bolt or 
toggle closures. 

Hackney stainless steel con- 
tainers are products of Pressed 
Steel Tank Co., 1439 S. 66th 
St., Milwaukee 14, Wisc. 

For more information circle 
5167 on Reader Service Slip. 


Pneumatic collecting 
system ups hammer 
mill capacity 


Uses-Features:s Hammer 
mills equipped with pneu- 
matic, negative pressure col- 
lecting systems show up to 34 
per cent increased capacity 
for grinding. 

Tests show that grinding of 
corn was increased from 8 to 
12 tons per hour; grinding of 
%4” diameter alfalfa pellets 
from 5 to 7 tons/hr; grinding 
of oats from 4 to 6 tons/hr. 

In addition to increased ca- 








«un WAUKESHA 


P. D. PUMP 
wD. $s 


grow up to be healthy 
active oldsters 









*Positive Displacement 


Waukesha P.D. Sanitary 
Pump with Vented 
Cover. 


WAUKESHA PUMPS grow old in service 
but stay young in performance. That’s because 
WAUKESHA builds ruggedness and long life 
in them at the start. And they have 
many other virtues: quick, easy take-down, 
easy assembly and low maintenance, are 
examples. These are but a few of the many 
long-life features that make WAUKESHA 
far and away the leading rotary, positive 
displacement pump in the world. Why not 
send today for the catalog that 
describes all the user-benefits? 






Re-usable Oval Ring replaces fussy 
paper gaskets... provides positive 
vacuum without excessive tighten- 
ing of the pump head. 


Larger shaft and stronger splines 
reduce wear by giving high 
rigidity to the impellers. Slotted 
stainless steel shaft-sleeve keep 
sleeve and shaft rotating together. 


A 


FOUNDRY COMPANY 


DEPT. F-9 @ WAUKESHA, WISCONSIN 
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pacity, tests also indicate that 
finished products are  pro- 
duced with less fines. 

Also, when grinding alfalfa 
pellets through 5/32” diam- 
eter perforated screen with 
system, only dust collecting 
equipment necessary is sec- 
ondary cyclone type dust col- 
lector. 

Mechanical elevating is 
eliminated since system car- 
ries material directly to top 
of operating bins. 

Description: Tests were 
conducted on eight identical 
model hammer mills equipped 
with 5/32” perforated screens. 

Hammer mills were directly 
connected to 100 hp, 1800 rpm 
motors. 

All mills were originally 
equipped with 30” diameter 
shaft--mounted centrifugal 
fans. 

Two mills were converted 
for tests, using negative pres- 
sure collecting systems to 
convey ground products. 
Pneumatic pressure collect- 
ing systems, used in conver- 
sions, incorporate a 40 hp, 
3500 rpm motor and a 10” 
diameter conveying line. 
Pneumatic, negative pres- 
sure collecting systems 
(PneuVac) are a product of 
Sprout, Waldron & Co., Inc., 
130 Logan St., Muncy, Pa. 
For more information circle 


5169 on Reader Service Slip. 


Grate magnet offers 
four times greater 
collection surface 


Grate magnet for tramp iron 
removal presents four times 
more collection surface than 
ordinary grate units. 

Ceramic magnet collecting 
tubes have continuous poles 
along their entire length, thus 
eliminating dead spots where 
iron particles may slip past. 

Units are available in wing- 
type for hopper or floor in- 
Stallation and drawer-type for 
closed chutes and ducts. 

Indox Grate Magnet is 
product of Stearns Magnetic 
Products Div., The Indiana 
Steel Products Co., Valpa- 
raiso, Ind. 

For more information circle 
5170 on Reader Service Slip. 
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“We’re not agin’ 


. but it has limitations. That's why these men are 
pouring Palmyron for Hubbell castings at Hubbell's 
Wisconsin foundry. This is one job that machines 
will probably never perform here. Why? Because it 
takes long experience and real craftsmanship to 
meet Hubbell standards for this critical operation. 
This is typical of the careful attention that goes 
into every component, because at Hubbell, quality 
has been and always will be more important than 
volume. “From castings to finished controls... 
every inch HUBBELL" is more than a slogan—it's 
a fact! Find out for yourself the next time you order 


refrigeration controls. 





automation” 





MUNODELE 
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HYPOWR GELATIN developed especially for — 


¢ Gelatin Desserts 


¢ Marshmallow 
e Canned Jellied Soups 


XXTRA-FINE SOLUBILIZED GELATIN 


N, 


Excellent for clarifying fruit juices, wine and 
beer. No HEAT necessary. 


J. O. WHITTEN CO., INC. 


Winchester, Massachusetts 


‘‘Gelatin Manufacturers since 1903"’ 


aS Be 
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HUBBELL CORPORATION 


BACK PRESSURE REGULATOR VALVES « DUAL PRESSURE REGULATOR VALVES ¢ e 
AUTOMATIC SUCTION thy VALVES ¢ SOLENOID VALVES © GAUGES 
SAFETY RELIEF VALVES 


“Castings to finished controls... every inch HUBBELL!” 












































































no “fallout” with 


ARMSTRONG 
STEAM 
HUMIDIFIERS 


No “fallout” of mineral 
dust or water to contam- 
inate your products when 
_ use Armstrong Steam 

umidifiers. Steam is dis- 
tilled vapor—contains no 
solids. And, the inner 
chamber of Armstrong 
humidifiers is steam- 
jacketed to evaporate 
any condensation. 


| Armstrongs give you other advantages, too—sim- 
ple design, low-cost, easy to install (like unit heat- 
ers), accurate humidistat control (within 2 to 4% 
of setting), high-quality construction. They’re 
guaranteed to satisfy. 


Several models available... discharge directly into 
room, or into ducts or plenums. 
Get the full story on humidification, 
— complete data on Armstrong 
team Humidifiers, in Bulletin 500. 


Ask your local Armstrong Represent- 
ative for a copy, or write today to: 


7 
ARMSTRONG MACHINE WORKS 


8815 Maple Street, Three Rivers, Michigan 
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USES 


@ Processing and Storage 
@ Cold Storage Rooms 

@ Laboratories 

@ Packaging Departments 
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PACKAGES 
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NEW 


ELECTRICAL COUNTING SYSTEM 
Outlasts any previous sytem 


Completely rustproof Contactor unaffect- 
ed by washdowns, juices, or dirt —no 
production count tampering. 

Counter can be placed in an office or 
other convenient area for immediate 
and continuous record of production. 


DURANT MFG. CO. 


1951 N. Buffum St., Milwaukee 1, Wis. 
51 Thurbers Ave., Providence 5, R. |. 










OR MANY LINES 













Representatives in 


PRINCIPAL CITIES 





i a SS 
IEA LLL) 
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Above view of control panel shows three scale dials. Note rectangular meters on 

left which indicate flow of liquid ingredients. Back of control panel is built into 

special atmosphere controlled room. Filtered fresh air is maintained at 0.5" WG to 

keep electrical components and controls in rear of panel in a safe, dust-free at- 

mosphere. If pressure in this sealed room falls below 0.2" WG, power is automati- 
cally shut off to all automatic controls 


Using up to 21 ingredients, automatic batching equipment 
at John W. Eshelman & Sons enables one man to... 


Formulate 3 ton feed batch 
in less than 5 minutes 


To handle special feed formulas for 
customers on a faster production basis, 
John W. Eshelman & Sons, York, Pa. 
installed automatic batching equipment. 

Heart of the system is a 16-foot control 
console. Console houses a central elec- 
tronic system and three dial scales for 
automatically controlling flow from 38 
bins into three wejgh hoppers (See 
photo). 

There are 25 bulk ingredient bins plus 
13 pre-mix bins. Any 21 of these 38 vari- 
ables can be included in each batch. 

One operator, with only nominal train- 
ing, can operate entire control panel. 

Using pre-determined formula mix- 
tures, operator sets various dials on con- 
trol panel to select proper amount of each 
ingredient. 

Automatic system then charges weigh 
hoppers with proper number of pounds 
of each ingredient and empties scales into 
a mixer. 

Micro-nutrients, required in small 
amounts, are weighed manually and 
dumped into mixer through a separate 
pre-mix hopper. 


Automatically mixes 


When all ingredients are in, batch is 
automatically mixed for proper time. 

Mixed feed is discharged to bins for 
storage, to further processing such as 
pelleting, to bagging room for packaging, 
or directly into railroad cars or trucks 
for bulk shipment. 


A counter on control panel records 
number of batches delivered. When total 
amount of any particular feed formula 
has been made, unit automatically shuts 
itself off. 

If run is not completed, but a supply 
bin runs dry, unit automatically goes on 
stand-by until it is shut off or until bin 
is replenished. 

Pilot lights give a continuous indica- 
tion of flow of ingredients into various 
weigh hoppers. 

Two of the three scales weigh up to 
5000 pounds each. Weighings on these are 
correct to +2.5 pounds. The third scale 
weighs up to 1000 pounds, with weighings 
correct to +% pound. 


One-man operation 


One man can now formulate and mix 
a three ton batch of feed, containing up 
to 21 ingredients, in less than five minutes. 

Plant works against a regular produc- 
tion schedule of 30 to 40 tons of feed per 
hour. Even with this schedule, special 
formulas can be easily and quickly han- 
dled by one man. 

Interruption of runs to change over 
from one feed formula to another takes 
only a matter of seconds. 

The plant usually produces and has 
available over 100 separate formulas dur- 
ing ahy particular period. 

Operator can change a formula, mix 
new formula, bag it or deliver it in bulk, 
and then resume regular production in 
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just a few minutes. 

Faster production, along 
with storage space in supply 
bins for over 100,000 bushels 
has almost doubled mill’s ca- 
pacity. 

Control console and indicat- 
ing batch equipment used at 
John W. Eshelman & Sons 
was provided by The Howe 
Scale Co., Rutland, Vermont. 

For more information circle 
5175 on Reader Service Slip. 


Continuously pumps, 
meters small quantities 
of liquid 


Uses: Continuous-duty me- 
tering pumps may be used to 
move small quantities of liquid 
or gas into process vessels, or 
as auxiliary pumping equip- 
ment. Additional use is as re- 
search tool. 

Features: Precisely meters 
as little as 2 ml per day up to 
75 ml per minute under asep- 
tic conditions. 

Typical applications include: 
(1) micro-feeding anti-foams, 
substrates, or media into food 
or fermentation batches; (2) 
for metering solutions in con- 
tinuous operations such as 
fermentation. 





Pumped fluid does not touch 
pump 


Description: Liquid is com- 
pressed forward through plas- 
tic tube by peristaltic-like 
action of rollers, spaced around 
a rotor. 

Overall dimensions of pump 
housing are 354” wide by 5%’ 


long by 3” high. Pump is 4%4” | 


high. 


Model PA Peristaltic Pumps | 


are products of New Bruns- 
wick Scientific Co., Somerset 
St., New Brunswick, N.J. 
For more information circle 
5176 on Reader Service Slip. 
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American Sterilizer 


* 


* 


S:.% & & 


*FOR EVERY NEED « 


WATER STILLS 


Y, to 500 gallons per hour Evaporator capacity 
range. 


Steam, Electric or Gas heated installations . . . 
Kerosene or Gasoline heated Portable Units. 


Fully automatic or manual controls. 
Single, Double and Triple distilling systems. 
Storage Tank capacities from 5 to 1000 gallons. 


All internal parts heavily coated with pure 
block tin. Stainless steel, Aluminum or special 


alloys also available. 


Thousands of Amsco Water Stills in labora- 
tories, industrial or processing plants and hospi- 
tals throughout the world are producing distilled 
water of the very highest purity . . . economi- 
cally, dependably and efficiently. 

Whether the distillate quantity is small or 
large ... for exacting laboratory experiments, 
or for mass processing . . . the purity of water is 
the same, exceeding the standard set up by the 
United States Pharmacopeia. 


Whatever your water conditions or distillate 
requirements there is an Amsco distilling system 
especially adapted to your needs. Write for 
detailed information . . . Bulletin IC-601. 


AMERICAN 


STERILIZER 


ERIE*PENNSYLVANIA 





capacity. 





Typical Industrial Unit: Mass production 
steam heated Still with automatic con- 
trols. 50 to 500 gallons per hour capacity. 


Deionizers ... 
5 to 1000 gallons per hour... with 
cation or anion resin in single bed 
or dual bed arrangement. 


INDUSTRIAL and SCIENTIFIC DIVISION 
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Typical Laboratory Still: 
Electric heated. “4 to 
10 gallons per hour 













































instrumentation 


Sanitary bulbs, fittings 
featured in temp control 


Sliding gate temperature 
control valve with sanitary 
thermal bulbs and fittings is 
described in two bulletins. 

Controls may be used 
where thermal bulb is im- 
mersed in sanitary food proc- 
ess lines. 


Bulbs and fittings are made of 
polished stainless steel 


Bulletins give complete de- 
scriptions including photos, 
diagrams, valve sizing charts 
and prices. 

“OPW-Jordan Sliding Gate 
Self-Operating Temperature 
Control Valve”, bulletins SRB 
15-58 and J-180 are available 
from Jordan Industrial Sales 
Div. of OPW Corp., 6013 
Wiehe Rd., Cincinnati 13, 
Ohio. 

For your copies simply circle 
5178 on Reader Service Slip. 


Takes temperatures of 
rotating surfaces 


Thermocouples take surface 
temperature of rotating rolls, 
shafts, and bearings for tem- 
perature control. 

Sensing element is a brass 
plug which is flush mounted 
in spring loaded Teflon plung- 
er. Teflon body bears against 
roller, forming a_ protective 
thermocouple shield from sur- 
rounding air. 

Natural lubricity of Teflon 
prevents buildup of friction 
heat and damage to roll. 

Conax Roll Temperature 
Thermocouples are products 
of Conax Corp., 2300 Walden 
Ave., Buffalo 25, N. Y. 

For more information circle 
5179 on Reader Service Slip. 
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ALL RECEIVERS LOOK ALIKE ON GRAPHIC PANEL, and all take the same panel cutout (4 9/16” sq.) 


Bristol ofers: More types of miniatures 


Bristol Miniature Instrument Systems offer 
broadest measurement range and widest process control coverage: 


e Pneumatic Transmission 

e Electronic Potentiometers and Bridges 
@ Telemetering Instruments 

© Recording Gauges 


Automatically Controlling, Recording, and Indicating Models 


BRISTOL METAGRAPHIC INDICATORS 
feature easy-to-read 9-inch effective length 
scale and interchangeability with recorders 
of same type. 


FOOD PROCESSING — 





BRISTOL METAGRAPHIC MINIATURE RECORDERS 
—whether electronic, pneumatic, telemetering, or gauge 
types—present a uniform, pleasing easy-to-read panel 
appearance, measure only 5” x 51/8”, fit same 4 9/16” 
square panel cutout. 


than any other instrument company 


... plus a complete line of full-sized instruments 


Bristol makes them all. Whatever your choice in instru- 
ments, you need look no farther than the complete Bristol 
line—- pneumatic, electronic, miniature telemeters and 
gauges —all in a planned line. 

Planned to give graphic panel installations a neat, 
pleasing, matching appearance. 

Planned to give you the widest possible measurement 
range, the broadest instrument coverage, of any line. 

Planned to free you from costly pre-installation 
decisions as far as practically possible—true plug-in 
instruments ; widest practical number of instrument sub- 
stitutions ; easiest, fastest range changes. 

Planned to give you any type of instrumentation-: 


electronic, pneumatic or mixed systems in plug-in mini- 
ature construction. 

Planned to give you the results of modern human- 
engineering studies in chart, dial, and indicator visibility 
and readability. 

Bristol makes all types, all sizes of instruments, can 
give you all control modes. That’s why Bristol applica- 
tion engineers don’t need to shade the facts. When they 
make an instrument recommendation it’s based on our 
unbiased consideration of your problem alone. 

Write for complete technical data on Bristol miniature 
instruments today. The Bristol Company, 143 Bristol 
Road, Waterbury 20, Conn. 8.6 
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instrumentation 


Level control 
completely outside 
of tank 


Uses: For detecting and 
controlling levels of either 
liquids or granular solids in 
tanks or bins. 

Features: No part of radio- 
active detector-controller ex- 
tends into tank or vessel. 

Being installed external to 
tank, it is free from fouling 
by process material and is 
readily accessible for mainte- 
nance. 

Instrument sensitivities are 
available to +1/16”. 

Description: Made up of a 
radioactive source and a de- 
tector, unit can be used in 
either of two operations. 

It can be installed so as to 
provide a relay closure signal 
when level rises above or falls 
below the level of the detector. 


Four arrangements of level con- 
trol are explained in article 


It can also be installed so | 
that both a high-level and a 
low-level signal can be pro-. 
vided from one instrument. 

Source of radiation is in- 
stalled either opposite detector 
or across the chord of the 
tank. 

Source housing is designed 
to provide more than adequate 
shielding so as to reduce ex- 
ternal radiation field well be- 
low acceptable tolerances. 

Radiation field required at 
detectors for operation is only 
0.2 mr per hour. 

Operation: For methods of 
operation are shown in above 
diagrams. 

Top left diagram shows unit 
as high or low-level alarm. 
Source of radiation is shown 

(Continued on next page) 











instrumentation 


Sanitary bulbs, fittings 
featured in temp control 


Sliding gate temperature 
control valve with sanitary 
thermal bulbs and fittings is 
described in two bulletins. 

Controls may be used 
where thermal bulb is im- 
mersed in sanitary food proc- 
ess lines. 





pce eee ia 
Bulbs and fittings are made of 
polished stainless steel 


Bulletins give complete de- 
scriptions including photos, 
diagrams, valve sizing charts 
and prices. 

“OPW-Jordan Sliding Gate 
Self-Operating Temperature 
Control Valve”, bulletins SRB 
15-58 and J-180 are available 
from Jordan Industrial Sales 


Div. of OPW Corp., 6013 
Wiehe Rd., Cincinnati 13, 
Ohio. 


For your copies simply circle 
5178 on Reader Service Slip. 


Takes temperatures of 
rotating surfaces 


Thermocouples take surface 
temperature of rotating rolls, 
shafts, and bearings for tem- 
perature control. 

Sensing element is a brass 
plug which is flush mounted 
in spring loaded Teflon plung- 
er. Teflon body bears against 
roller, forming a_ protective 
thermocouple shield from sur- 
rounding air. 

Natural lubricity of Teflon 
prevents buildup of friction 
heat and damage to roll. 

Conax Roll Temperature 
Thermocouples are products. 
of Conax Corp., 2300 Walden 
Ave., Buffalo 25, N. Y. 

For more information circle 
5179 on Reader Service Slip. 
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ALL RECEIVERS LOOK ALIKE ON GRAPHIC PANEL, and all take the same panel cutout (4 9/16” sq.) 


Bristol offers: More types of miniatures 


sae 

Bristol Miniature Instrument Systems offer Bris: 

broadest measurement range and widest process control coverage: i 

i gaug 

e Pneumatic Transmission Pl: 

= . : leas 
- ES = e Electronic Potentiometers and Bridges . oy 
a \ ~~ e range 
Om )  emstors 199 @ Telemetering Instruments Pla 
a < ? 7 decisi 
e Recording Gauges teed 

stitut 

Automatically Controlling, Recording, and Indicating Models Pla 





BRISTOL METAGRAPHIC INDICATORS 
feature easy-to-read 9-inch effective length 
scale and interchangeability with recorders 
of same type. 


FOOD PROCESSING 
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LEGEND 


TOL” METAGRAPHIC TRANSMITTERS 


T., Pressure. 
(as low as 0 to 5 mm mercury) 


T, Integrator 


T, Liquid Level Metameter 
Telemeter 


Differential Pressure or Flow 
emperature (Wet Bulb) 
perature (Dry Bulb) 


agraphic Transmitters are waits for temperature, pressure, 
, differential pressure, flow, liquid level, mechanical motion, 

ough the use of the Bristol Dynamastert Electronic Transmitter 
ut signal in the form of voltage, current, or change of resistance, 
nce, or inductance such as pH, speed, strain, density, etc. 


STOL RECEIVERS 


e or/and Liquid Level R, Metagraphic Indicator--one, ~ 
two, or three pointers for 
wide range of measurements - 
or two pointers and one 


manual remote control. 
R, Metametert Telemeter 


het: graphic Recorder (up to 2 
rds and 1 indicator) 


Dynamaster Electronic 
_ Potentiometer or Bridge 
. Reg. U.S. Pat. Off. 


OL METAGRAPHIC CONTROLLERS 
_ (36 models to choose from—by far widest variety available) 


Modes of Control 


Off (Fixed High-Gain) 3. Proportional-plus-Reset 


Proportional (Adjustable 4. Fixed-Proportional plus 
Gain) Fast-Reset 


5. Proportional-plus-Reset-plus Derivative 


BRISTOL METAGRAPHIC MINIATURE RECORDERS 
—whether electronic, pneumatic, telemetering, or gauge 
types—present a uniform, pleasing easy-to-read panel 
appearance, measure only 5” x 5 1/8”, fit same 4 9/16” 
square panel cutout. 


than any other instrument company 


... plus a complete line of full-sized instruments 


Bristol makes them all. Whatever your choice in instru- 
ments, you need look no farther than the complete Bristol 
line~- pneumatic, electronic, miniature telemeters and 
gauges — all in a planned line. 

Planned to give graphic panel installations a neat, 
Pleasing, matching appearance. 

Planned to give you the widest possible measurement 
range, the broadest instrument coverage, of any line. 

Planned to free you from costly pre-installation 
decisions as far as practically possible—true plug-in 
instruments ; widest practical number of instrument sub- 
stitutions: easiest, fastest range changes. 

Planned to give you any type of instrumentation-: 


electronic, pneumatic or mixed systems in plug-in mini- 
ature construction. 

Planned to give you the results of modern human- 
engineering studies in chart, dial, and indicator visibility 
and readability. 

Bristol makes all types, all sizes of instruments, can 
give you all control modes. That’s why Bristol applica- 
tion engineers don’t need to shade the facts. When they 
make an instrument recommendation it’s based on our 
unbiased consideration of your problem alone. 

Write for complete technical data on Bristol miniature 
instruments today. The Bristol Company, 143 Bristol 
Road, Waterbury 20, Conn. 8.6 
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instrumentation 


Level control 
completely outside 
of tank 


Uses: For detecting and 
controlling levels of either 
liquids or granular solids in 
tanks or bins. 

Features: No part of radio- 
active detector-controller ex- 
tends into tank or vessel. 

Being installed external to 
tank, it is free from fouling 
by process material and is 
readily accessible for mainte- 
nance. 

Instrument sensitivities are 
available to +1/16”. 

Description: Made up of a 
radioactive source and a de- 
tector, unit can be used in 
either of two operations. 

It can be installed so as to 
provide a relay closure signal 
when level rises above or falls 
below the level of the detector. 


Four arrangements of level con- 
trol are explained in article 


It can also be installed so 
that both a high-level and a 
low-level signal can be pro- 
vided from one instrument. 

Source of radiation is in- 
stalled either opposite detector 
or across the chord of the 
tank. 

Source housing is designed 
to provide more than adequate 
shielding so as to reduce ex- 
ternal radiation field well be- 
low acceptable tolerances. 

Radiation field required at 
detectors for operation is only 
0.2 mr per hour. 

Operation: For methods of 
operation are shown in above 
diagrams. 

Top left diagram shows unit 
as high or low-level alarm. 
Source of radiation is shown 

(Continued on mext page) 





a temperature 
transmitter 
with built-in 
indicator 


Here's a brand new instrument engineered specifically for the job 
of indicating and transmitting temperature. 

The new Foxboro M/44 Indicating Temperature Transmitter 
offers the inherent simplicity of a motion balance instrument. It 
works with any filled thermal system — transmits its output pres- 
sure to any remote 3-15 psi recorder, controller, or indicator. 

The M/44’'s indicating scale and fluorescent red pointer are 
visible up to 20 feet away. And since the pointer is directly linked 
to the measuring element, the instrument continues to indicate 
process temperature even in event of an air supply failure. 

The new M/44 is one of the many advanced Foxboro instruments 
for measurement and control of temperature from —450 to +-2800. 
Others are listed at the right. Ask your Foxboro Field Engineer 
about any of them. Or write The Foxboro Company, 929 Neponset 
Avenue, Foxboro, Massachusetts. 


OXBOR 


REG. U.S. PAT. OFF, 
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COMPLETE TEMPERATURE 
INSTRUMENTATION 


PRIMARY ELEMENTS 

Complete selection for filled thermal 

systems, and for electric resistance bulb 

and thermocouple type systems 
TRANSMITTERS 

Foxboro motion balance type (shown above) 

for local indication and simplicity, 

or Type 12A force balance 

for maximum overrange protection. 
CONTROLLERS 
INDICATORS 
RECORDERS 


air, electric, 
and electronic 
operated 


TEMPERATURE MEASUREMENT AND CONTROL 


instrumentation 


(Continued from preceding page) 


on left side of tank and de. © 
tector unit is shown directly 
opposite. 

As material moves above 
level of detector, radiation igs 
cut off, causing output relay 
to change position. 

When material drops below 
level of detector, it is illumi- 
nated and output relay is 
thrown in its opposite position, 

Top right diagram shows 
detector mounted vertically 
on right side of tank. This 
provides narrow band control. 

When material moves above 
position 1, a signal is provided 
from output relay. The oppo- 
site signal is provided when 
material drops below level 2. 

Wide band control is pro- 
vided by using two detectors 
on right side of tank, as shown 
in bottom left diagram. 

Combining two source units 
with two detector units, shown 
in bottom right diagram, of- 
fers extra wide band control. 

AccuRay tank level detec- 
tor-controller is a product of 
Industrial Nucleonics Corp., 
1205 Chesapeake Ave., Co- 
lumbus 12, Ohio. 

For more information circle 
5182 on Reader Service Slip. 


Steam-water flow control 
offers greater safety in 
wash-down operations 


Steam-water mixer main- 
tains water at a given tem- 
perature where steam and 
water are mixed for wash- 
down operations. 

Water temperatures up to 
200°F can be delivered by 
mixer at rates up to 14 gpm, 
depending upon water tem- 
perature desired. 

Mixer compensates for vari- 
ations in supply lines. 

A floating piston in mixer 
controls and equalizes flow of 
steam and water before they 
enter mixing chamber. 

Check valves are built into 
mixer inlets to prevent inter- 
change of steam and cold 
water when mixer is idle. 

Steam-water mixer is 4 
product of The Powers Regu- 
lator Co., 3434 Oakton St. 
Skokie, Ill. 

For more information circle 
5183 on Reader Service Slip. 
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How a Clayton STEAM GENERATOR 


SOLVED 
THREE 


different 
STEAM 
PROBLEMS! 


These actual case historie 
represent only a few of th: 
reasons why smart busines 
men buy Clayton Stean 
Generators. Basically th 
story is more steam at les 
cost in only one fourth th 
space occupied by ordinar 
steam boilers. They cost les 
to install too...no stacks t 
CONTINUOUSLY. WE DIDN'T NEED erect, no walls to knock out 
COSTLY FULL TIME STEAM!” lower rigging expense ani 
lower hauling costs. Th 
Rhenlienteinapeatetn aren secret of Clayton's highe 


required o 24-hour fire ond a man to watch it. 2 : 
Steam requirements fluctuated considerobly efficiency is controlled circu 
wasting both fuel and steam. A Clayton I ° : 
at diahas bin elon als ation—no space consumin 
the of when needed... $ ® ‘ 
arg senetynee ne ea straight tubes, but instead, 
savings ore considerable ond a full ime mon is principle of using a coil with 
— out fired vessels... easier t 
operate and maintain. Fror 
a cold start, Claytons pro 
duce steam in 3 minutes. Le 
a Clayton representative giv 


you the complete facts. 


a ee OBC i ae 













“WE WERE FACED WITH AN OBSOLETE 
CENTRAL BOILER ROOM AND 


This well known chemical —— hodo 












when ond where needed. They are shut down 
i, ot night. These seven Clayton generators 
if installed cost less than the cost-of new trans- 



















































Dramatic 
Money-saving 
approach 

to blending, 
dispersing, emulsifying 





















































“{T WAS HOPELESS! WE NEEDED 
MORE STEAM AND WE DIDN'T 
HAVE ROOM FOR IT!” 





Gaulin Particle Control . . . plus GTA . 
gives you the right answer on the most 
inexpensive method to disperse, emulsify 


Some Typical 





Applications of GTA or blend your product. Here wos a well known beverage syrup com- 
. ‘ . pany located in “midtown” squeezed in 
’ ¢ Homogenizers in GTA Bulletin H-55. between buildings on all sides. To meet its addi- 
re oo « Sub-Micron Dispersers in GTA Bulletin tooenen seats oeemecie ere denen 
‘ extracts SMD-55. diced af ineseh Saeacyyeis Uaath G0 egt 
everage concentrates « RE* Colloid Mills in GTA Bulletin C-57. ond weighs only a fraction os much os on erdi- 
Fruit juices . ‘ nary boiler, it was relatively simple to put two 
¢ Laboratory Homogenizers in GTA Bulle- Clayton steam generctors on the roof! The 
and concentrates tin LH-55. installation was quick and inexpensive, 
Tomato products GTA shows how to: Improve uniformity; 
Chocolate and stop separation; accent taste; improve 
Butterscotch mixes texture; speed chemical reactions; reduce 
and syrups amount of materials needed; and easily con- 
Spices, spice oils trol and duplicate your product. r 
and mustard It’s easy to try Particle Control. Rent ol hy 
Baby foods a Gaulin Laboratory Homogenizer or 









Colloid Mill for only $75.00 a month and 


— 
























Soups 
see how your product can be made better, 
rue a on MANUFACTURING COMPANY 
i 
‘ Sirs: 
Dispersion of <Gauli> ! PI d information on Clayton Steam 
vegetable colors g eves r Gunetuhen. ee r 
Dispersion of eo pare Clayton's ; 1 Cale 
fruit pulp Byeer pobl or published ; | saan. 
Plus i 
yf __. State 
many cl Snraanaedand ] City Zone 
applications in food Sabor. . mere 
aboratories and for Sg \ 
new formula 59 Garden Street, “G9 Everett 49, Mass. i meee wane 
development World's largest manufacturer of stainless steel reciprocating, 1 El Monte, California 
rotery, pressure exchange pumps, dispersers, snes enssceumn cones tion ce eiemn cola ten meh eansenisiel eaneedil wealhsdal eesti 





homogenizers and colloid mills 
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| Foolproof operation . . 


Hee 





New quality control- 
Meter-Printed Batch Tickets with 





Get printed proof of delivery and automatic 
contsol of liquids going into the batch. 

with the Neptune Print-O-Meter. Prints exact 
quantities, with serial numbers and code 
Jetters to identify the batch and/or station. 
. ticket is inserted and 
locked in place in meter before delivery. 


_ Ticket cannot be removed before being 


printed out. 

You get quality control and dispute-free 
printed records of delivery if you handle any 
of these liquids (and others too!). Print-O- 
Meter sizes: 1 to 4 in., capacities 5 to 500 
gpm. Other meters 2 to 1000 gpm. 

Send for free Technical Metering Bulletin 
567-HFP. 





NEPTUNE METER COMPANY 
19 West 50th Street, New York 20, N. Y. 


Branches in 
ATLANTA + BOSTON * CHICAGO »* DALLAS « DENVER 
LOS ANGELES + LOUISVILLE * NO. KANSAS CITY, MO. 
PHILADELPHIA * PORTLAND, ORE. * SAN FRANCISCO (Millbrae) 


iS - te Canade: TORONTO 14, ONT. 






How many of these 
liquids can you handle 
better with Neptune? 


Acetates 

Linseed Oil 
Alcohol Liquid Soap 
Ammonium Nitrate Liquid Sugar _ 
Ammonium Sulfate 


Banana Oil 

Barium Chloride 
nz! 

| token Solution 

















thy’ mate 
Metnytine Chioride 
Mineral Spirits 
Bunker “C’” Molasses 
jutanol Naphtha 
Calcium Chloride Oleic Acid 
Carbon Bisulphide Oleum Spirits 
Carbon ayeeeee a 
Castor 0 Paraffin Oil 
Cellulose. Solvent Paste 
China Wood Oil Perfume 











Chlioropicrin Pine Oil 
Chocolate Plasticizer 
Cocoa Butter Polymer, Molten 
Coconut Oil propyiene Glycol 
Coffee hrum Mixtures 
Condensate 
Corn Syrup Shellac (Alcohol) 
Cotton Seed Oil Silicone Oil 

Soap Solution 





Sodium Benzoate 
odium Carbonate 
Sodium Chloride 


pee Solution 


Dibuty! Phthalate 
Diethy! Carbitol 
Diethylene Glycol 
Dimethy! Phthalate 
Ethyl! Cellosolve 
Ethylene Glycol 







Styrene Monomer 
oo Syrups 
Tal 







Formaldehyde. 
Ph wn Hot 
Glue, Water Sol. 


Glyce rnish 
Grease vin 1 Lacquer 





ow 
Tannic Acid 
Trichlorethylene 

wood Oi) 






ew 










Wax Emulsions 
Whiskey 

Wine 

Xylol 


Ink 
isobutylene 
tsopropanol 
Kerosene 
Lacquer 
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How one plant increased 
production 30 per cent 


Production of machines in 
a candy plant was increased 
by 30 per cent, one month af- 
ter a remote counting device 
was placed in operation. Idle 
machine time was reduced 8 
per cent. 





Electric counter panel in candy 
plant 


Supervisor can watch effi- 
ciency of all machines while 
seated at panel board. When 
production stops from any 
machine, control lamp lights 
and stoppage is investigated. 

Only product units are 
measured, eliminating guess- 
work and furnishing accurate, 
permanent record of each ma- 
chine’s performance. 

Remote counting is tamper- 
proof, so that false production 
records are eliminated. Heavy 
duty -electric counters are 
mounted in panel board. Mi- 
croswitches on production line 
furnish counting impulses. 

Productimeters in central 
panel are products of Durant 
Mfg. Co., 1951 North Buffum 
St., Milwaukee 1, Wisc. 

For more information circle 
5187 on Reader Service Slip. 


Where and how to use 
pneumatic controls 


The practical value of pneu- 
matic controls, as well as the 
“system engineering” ap- 
proach to the use of such con- 
trols, is presented in a 28- 
page booklet. 

Compressed air power and 
pneumatic controls may be 
used in circuits ranging from 
a simple valve-cylinder com- 
bination, to a complex, inter- 
locked and automatically op- 
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in less than J] minute 


FOODS WwoOOD 
PAPER COAL 
and many other materials with the 


SCHLUMBERGER 
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TEXTILES 
TOBACCO 





performs 250 moisture 
determinations daily and 


Gives 


Chemist 


fast, accurate data 
for process improvement 
and quality control 

Non-destructive moisture testing of solid 
product samples by the NMR (Nuclear Mag- 
netic Resonance) method makes tremendous 
savings in time and money. 

The large (40 cc) sample size allows high 
sampling accuracy. Results are reproducible 
to parts per thousand with accuracy of 0.1% 
absolute. 


For complete information, including material: 
study reports, write to Department 


RIDGEFIELD INSTRUMENTATION DIVISION 


SCHLUMBERGER 


SURVEYING CORPORATION 
Ridgefield, Connecticut 
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instrumentation 


erating grouping of valves, 
cylinders, servo-mechanisms, 
and so forth. 

Included in booklet are 23 
line diagrams, designed to il- 
lustrate certain basic forma- 
tions regarding valves and 
cylinders. Although diagrams 
refer to various devices, gen- 
eral function for some of them 
is given. 

Also diagramed are 38 con- 
trol circuits using pneumatic 
controls for such diverse op- 
erations as feeding corrugated 
cartons for packaging and au- 
tomatic mixing of various ma- 
terials in a food plant. 

Booklet F9-180.00, “Basic 
Pneumatic Control”, is avail- 
able from Westinghouse Air 
Brake Co., Industrial Products 
Div., Wilmerding, Pa. 

For your copy simply circle 
5189 on Reader Service Slip. 


Two scales in one 
for meat industry 


Uses: One scale functions 
both as conventional platform 
scale for weighing at floor lev- 
el, and as_ overhead track 
scale for weighing hanging 
units. 


Scale weighs trucked units, 
(lett) and hanging units, (right) 


Features: Reduces operating 
costs, reduces capital invest- 
ment and maintenance charg- 
es. Gross weighing capacities 
may reach 12,000 lb. 

Description: All-steel lever 
Construction scales are spe- 
cial order unit for certain 
types of operations. 

Detecto Combination Track 
and Dormant Platform Scale 
is development of Detecto 
Scales, Inc., 540 Park Ave., 
Brooklyn 5, N.Y. 

For more information circle 
9190 on Reader Service Slip. 
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TAYLOR AUTOMATIC CONTROLS OPERATE THE 20 RETORTS AT PERFECTION CANNING’S NEWARK, N.Y. PLANT 


N.Y. CANNER CUTS COSTS, 
REDUCES ERRORS WITH NEW 
TAYLOR CONTROLS 


Perfection Canning Co. operates more efficiently, produces 
more uniform product with Taylor Automatic Retort Controls 


Newark, N. Y.: H. G. Chapman, President of Perfection 
Canning, writes that modernization of 20 retorts with 
Taylor automatic controls has solved many production 
problems for his company. 

““We are sure of a better . . . more uniform product. 
We can operate our cook room with less help. And the 
possibility of mistakes . . . is eliminated. 

*“We are very pleased with our Taylor Controlled cook 
room. We are getting uniform quality control with a sav- 
ing of steam and water.” 


* * * 


Find out how Taylor Controls can help you too. Call 
your Taylor Field Engineer, or write Taylor Instrument 
Companies, Rochester, N. Y., or Toronto, Ontario. 


FOR PERFECTION, ‘l'aylor Controls do everything in the can- 
ning process . . . automatically. They (1) modulate steam 
valve to maintain precise cooking temperature; (2) turn 
off steam at end of cook cycle, admit cooling water to 
retort, maintain pressure throughout cooling period to 
prevent can damage; (3) turn off and reset system at end 
of cycle. Cycle can also be terminated manually any time. 


Taylor DL malruments MEAN ACCURACY FIRST 
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DET 
ET 
AT HANSEN’S JUICES 


Mercone Screening Centrifuge applied to 
wide variety of fruit and vegetable pulps 


Installed at the Los Angeles, California plant of Hansen’s Juices for extraction from 
a wide variety of ground fruit and vegetable pulps, the Mercone Screening Centri- 
fuge, by providing instantaneous separation of pulp and juice, is producing con- 
sistently high quality products. 

A totally enclosed, sanitary unit, the Mercone combines the outstanding features 
of a centrifuge and a screen and is the ideal solution for the problem of applying 
continuous processing to previously used, time-consuming batch method opera- 
tions. The amazing versatility of the unit is graphically illustrated at Hansen’s 
where being processed on the same machine are carrot, apple, parsley, spinach, 
cabbage and celery pulps. 

“Dynamic Separation” as embodied in the Mercone Screening Centrifuge can 
well pay extra dividends in your plant. For more complete information, write — 
Dorr-Oliver Incorporated, Stamford, Connecticut. Mercone—Reg. T.M. U.S. Pat. Of. 
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§ AUTOMATIC 


BATCH MIXER 





RICHARDSON SELECT-O-WEIGH 


AUTOMATES 


FROM BIN TO BATCH 


The Richardson Select-O-Weigh system governs all components required 
for automatic formulation by weight of any product, liquid or solid, 
involving any number of ingredients. 





Programming — by a Punched Card Reader or alternate control 
systems 
Flow Control and Indication — at one remote control panel, housing 
complete process circuitry 
Feeding — feeders engineered for specific materials and needs 
Weighing — by Richardson Automatic Scale, accurate to 1/10 of 1% 
Mixing — of ingredients in completed batch 
Readout — counters, totalizers, printers, typewriters, recorders of all 
types 
When required, service is available from Richardson’s nationwide network 
of service facilities ... within 24 hours. Custom-engineered by the world’s 
foremost manufacturer of automatic weighing and proportioning equip- 
ment, Select-O-Weigh helps you make a better, more uniform product, 
at lower cost. For full details write, wire or call today. 
Richardson Scales conform to U.S. Weights and Measures H-44 for your protection, 


Kichardson,_ 


CI HANDLING BY WEIGHT SINCE 1902 


RICHARDSON SCALE COMPANY « CLIFTON, NEW JERSEY 


Sales and Service Branches in Principal Cities 
Also Manufactured in Europe to U.S. Standards Qs" 
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Maintenance virtually nil 
on in-line flow meter 


An in-line turbine-flow 
meter, which requires almost 
no maintenance, is described 
and illustrated in 21-page 
booklet. 

Unit is constructed entirely 
of stainless steel and has an 
internal assembly of only four 
parts. Booklet includes tables 
and diagrams as well as appli- 
cations of meter. 

A six-page bulletin, which 
is also part of booklet, dis- 
cusses a sanitary flow sensing 
element for the food indus- 
tries. 

“The Pottermeter: Key to 
Dairy Automation” is avail- 
able from The Pottermeter 
Co., Div. of Potter Aeronauti- 
cal Corp., Union, N.J. 

For your copy simply circle 
5194 on Reader Service Slip. 


Recorder-controller offers 
accuracies of + 3% RH 
and + 1° F 


Uses-Features: Variable- 
range humidity and tempera- 
ture recorder-controller pro- 
vides humidity readings ac- 
curate to +3 per cent RH. 

This is within operating 
range of 15 to 95 per cent RH 
at temperatures from 32°F to 
130°F. 

Temperature readings are 
accurate to -++1°F over a 
range of 0°F to 100°F. 


Sensing section is at left, moni- 
toring section at right 


Description: Two part in- 
strument has a sensing sec- 
tion and a monitoring section. 

Direct reading of recorded 
humidity and temperature and 
control limit lines may be ta- 
ken through indicator win- 
ow in sensing section. 

Operator may set control 
tanges for RH and tempera- 

(Continued on next page) 
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Why external recalibration 
is important to users of 
industrial thermometers 


Sometimes it is necessary to recalibrate 
thermometers in industrial installations 
due to severe shock from rough han- 
dling, or to calibrate for extreme accu- 
racy at any point on the scale for 
special work range. 

To recalibrate the ordinary bimetal 
thermometer, you must remove the dial 
glass and move the pointer by hand. 
You will achieve the desired recalibra- 
tion of course, but a number of unde- 
sirable things may also result. First of 
all, the instrument’s air-tight seal is 
automatically destroyed in the removal 
of the dial glass. Secondly, in forcing 
the pointer, the pointer shaft may 
become bent or twisted. 

Should the pointer shaft become bent 
even slightly, it can cause the pointer to 
stick due to improper alignment of the 
bimetallic shaft on its bearing surfaces. 
The obvious result, of course, will be 
inaccurate readings and _ necessary 
tepair or replacement of the instrument. 
None of these things can happen with 
the RMC external recalibration device. 

A simple dial-reset screw, located on 
the back side of RMC industrial ther- 
mometers, permits recalibration with- 
out opening the instrument in any way. 
This external recalibration feature is 
exclusive with RMC, along with true 
dry-air hermetic sealing. 


SHIPPINGPORT, Pa.—Heavy-duty dial ther- 
mometers play an important role in the oper- 
ation of the world’s first full-scale atomic- 
electric generating station devoted exclu- 
sively to civilian needs, These thermometers, 
manufactured by RMC, can be recalibrated 
externally. The plant is a joint project of 
Westinghouse Electric Corporation, Atomic 
Energy Commission and Duquesne Light 
Company of Pittsburgh. 


RMC high pressure gauge, 
developed for missiles, 
now available to industry 


RMC-LINDSAY 

PRESSURE GAUGES 

indicate pressures in 

ranges 0 to 1,000 psi., 

up to 0 to 15,000 psi., 

with retard scales avail- 

able. Multiple coil, heli- 

cal Bourdon tube type, 

with pointer attached direct—no link- 
ages or pivots. Can withstand extreme 
shock, vibration, temperature, or over- 
pressure and maintain consistent accu- 
racy. 


Write, wire or phone—tell us your require- 
ments for indicating instruments, and let 
RMC engineering skill go to work for you. 
ROCHESTER MFG. CO,, 111 Rockwood St., 
Rochester 10, N. Y. 


This maintenance engineer is recalibrating an RMC bimetal dial thermometer by 
means of the exclusive RMC external dial reset screw—a simple on-the-job operation 
with RMC thermometers, 


RMC external recalibration device 
saves thermometer’s hermetic seal 


With this external dial reset screw you can recalibrate your RMC thermometer 
easily and safely, should it ever be necessary. The all-important hermetic seal 
cannot be destroyed and there is no chance for damage to the critical pointer 
shaft. You get the only bimetal industrial thermometer that provides for 
external recalibration when you specify RMC. 


ROCHESTER MANUFACTURING CO., INC. 
111 ROCKWOOD STREET + ROCHESTER 10, N.Y. 


TEMPERATURE and PRESSURE INSTRUMENT 


LIQUID LEVEL 





REPRESENTATIVES IN ALL PRINCIPAL CITIES 
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another 


look... 





Had you noticed?..... 
. . . the design of this magazine is “different” — 


— its ‘‘wide screen’’ pages give more ef- 
fective presentation to editorial .. . 
and advertising. 


—it permits editorial to be carried 
throughout the issue. No solid ad sec- 
tions. 


— it’s easy to carry, to handle, to file. 


This “executive size”... 
invites fast, easy reading of busy executives — its columns 
are newspaper width . . . there’s high visibility everywhere. 


This is a development from the “king size” which was 
created 20 years ago by Putman Publishing Company .. . 
retaining the best of the old, adding new features. 


All Putman Publishing magazines now appear in this for- 
mat .. . CHEMICAL PROCESSING, FOOD PROCESS- 
ING, FOOD BUSINESS, POWER INDUSTRY ... 


. . - here’s another step forward in business paper pub- 
lishing. 


PROCESSING a 


————— Publisher 








instrumentation 


(Continued from preceding page) 
ture by locating record} 
chart electrical contact blocks 
on a positioning post in sens. 
ing section. 

If one of recording pens 
contacts a previously set lim. 
it block, a control circuit en. 
ergizes an appropriate relay, 
generating a 5-amp control 
signal. 

Switches are provided to 
initially establish conditions 
within control ranges prior to 
start of automatic control. 

Sensing section is 12” x 15” 
x 6”. Monitoring section is 9” 
x 8” x 14”, 

Humidity and temperature 
recorder-controller (Model 
HGS-HYT-1C) is a develop- 
ment of Serdex, Inc., 12 Bow- 
doin Square, Boston 14, Mass. 

For more information circle 
5196 on Reader Service Slip. 


Lists 250 parts, supplies 
for instruments 


Loose-leaf catalog covers 
industrial instrument  acces- 
sories and supplies in five 
sections titled: mechanical, 
pneumatic, electric-electronic, 
general, and tools and services. 
Some of the items included 
are pressure gage and flow 
meter accessories, thermome- 
ter wells, bushings and flanges, 
air supply regulators and filter 
sets, thermocouples, dew point 
elements, charts, chart drives, 
instrument pens and ink. 

Catalog No. 500 is issued by 
Foxboro Co., Foxboro, Mass. 

For your copy simply circle 
5197 on Reader Service Slip. 


Metal detector unaffected 
by outside forces 


English-m ade, production- 
line metal detector which is 
unaffected by vibration, tem- 
perature, humidity, line volt- 
age changes, and nearby mov- 
ing metal objects, is described 
in 12-page brochure. Specifi- 
cations are given. 

Brochure on Cintel metal 
detectors is issued by Potter 
Engineering Corp., Route 22, 
Union, N. J. 

For your copy simply circle 
5198 on Reader Service Slip. 
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Fume hood draws 
constant air volume 


Offers greater lab 
safety, admits air 
in smooth pattern 


For use in all laboratories, 
fume hood draws a constant 
volume of air through grille at 
top front even when sash is 
closed. 

This design offers greater 
safety and admits air in 
smooth, unbroken pattern. 

High velocity jet that blows 
into conventional fume hoods 
when sash is almost closed, of- 
ten blowing out burners, tip- 
ping glassware, or otherwise 
disturbing experiments, has 
been eliminated. 


Diagram shows sectional side 
view of hood with sash down. 
Note how air enters through 
grille at top and purges hood 
interior. Grille opening is con- 
trolled by sash position, being 
completely open when sash _ is 
entirely closed 


Air foil across front directs 
incoming air across work sur- 
faces, sweeping fumes back to 
lower baffle opening (See di- 
agram). A one-inch air space 
between air foil and ledge of 
work surface is always open. 

Fume hood is 108” high, 72” 
wide and 37” front-to-back. 
It has a totally enclosed % hp 
860 rpm motor and blow set, 
capable of moving 870 cfm of 
ar against 14” static pressure. 

Airflow Fume Hood is a de- 
velopment of Fisher Scientific 
Co., 717 Forbes St., Pittsburgh 
19, Pennsylvania. 

For more information circle 
5199 on Reader Service Slip. 
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34,000,000 ADULTS 
WANT THIS FLAVORING 


IN HARD CANDIES 


IN CHEWING GUM 


44% WOULD LIKE 


31% WOULD LIKE 


senoneneneennnennnnennnnentinn 


IN CAKES & COOKIES 


30% WOULD LIKE 


veeeeevenaennenenennnnnenenn 


Anethole is the Answer! 


Wherever flavoring is important, this recent survey by the 
Gallup Organization is revealing new markets for anise 
among one out of three adults. Trained Gallup Poll inter- 
viewers determined that anise, or the closely similar flavor, 
licorice, is preferred by millions in a wide variety of prod- 
ucts. Here are some additional facts from this nation-wide 
survey: 

e 34,000,000 adults (out of an estimated 103,000,000 U. S. 
adult population) are real fanciers, while another 16,500,000 
adults like the flavor. 

e A larger proportion of the fanciers is in the upper eco- 
nomic group. 


e Slightly more women than men like anise flavoring. 
\ 


H&RCULES 


e More younger adults than older persons say that anise 
flavor would appeal to them. 

e Anise flavoring is more popular in the East and West and 
in communities of over 500,000 population. 

e Those who like the flavor are strongly in favor of it! 
Hercules anethole, a domestic equivalent to imported anise, 
is produced from a plentiful domestic raw material source 
to meet U.S.P. specifications. Anethole represents a de- 
pendable source of supply for a high quality product. Ask 
your regular supplier for Hercules anethole or flavors based 
on anethole, and include anethole-flavored products in 
your line. 


HERCULES POWDER COMPANY 


INCORPORATED 


Wilmington 99, Delaware 


NC 58-1 
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GET TROUBLE-FREE CONDENSING AND 
GREAT POWER AND LABOR SAVINGS 


NIAGARA AEROPASS CONDENSERS 
give you trouble-free, automatic refrigera- 
tion at the least spread between head-pres- 
sure and suction pressure. You gain a great 
power saving. You also get removal of super- 
heat before condensing, condensing at sub- 
cooled temperature and a refrigerant fully 
purged of oil. Out-door air takes up heat of 
condensation through evaporation of the 
least amount of water; low temperature con- 


densing means freedom from scaling and 
loss of capacity. Niagara sectional design 
offers you lower costs for more compact 
equipment, easier to keep up. You get al- 
ways full capacity, “new plant’’ efficiency 
and continuous savings such as 95% of con- 
densing water cost that add to your profit. 
Managers who know their costs buy Niagara 
Aeropass Condensers. 
Write for Bulletin 131 


NIAGARA BLOWER COMPANY 


Dept. FP-9, 405 Lexington Ave., New York 17,N.Y. 
Niagara District Engineers in Principal Cities of U. S. and Canada 
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/ PACKAGING 
Y DRYING 


BEACH-RUS 


50 CHURCH STREET 


Beach-Russ has been a pioneer in 
aiding food processors and food 
equipment manufacturers in 
the design of new methods 
of processing and packaging food 
products through the use of vacuum. ) 
Beach-Russ Vacuum Pumps are 
available in a range of types and sizes 
to meet all your vacuum needs from 
1 to 1800 c.f.m., at high or low vacuums. 
If you are planning a new installation or 
are in need of technical advice, get in touch with 
Beach-Russ. General Bulletin 89 sent on request. 


V FREEZING 
/ DEHYDRATING 


to NUTS... 


¥/ CONCENTRATING 
y RESEARCH 


S COMPANY 


NEW YORK 7,N. Y. 


Address Department 40 
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Classified 


new 
literature Listing 
Equipment 
Ingredients 
Supplies — 


Starred *items below have been reviewed more exten- 
sively in other sections. Reader is referred to key num- 


bers for their location 


Management, 
administration 


Food Laws 1953-57* 1144 pp, 
Commerce Clearing House, Inc. 
5007 on Reader Service Slip. 


New Horizons for supervision* 12 
pp, Elliot Service Co., Inc. 
5023 on Reader Service Slip. 


Trucks and accessories 


Floor trucks and casters (58-S) 20 
pp, Nutting Truck & Caster Co. 
5203 on Reader Service Slip. 


Industrial wheels (Cat 157-W) 6 
pp, Faultless Caster Corp. 
5204 on Reader Service Slip. 


Cushion tired lift trucks (1616) 12 
pp, Hyster Co. 
5205 on Reader Service Slip. 


Lift truck design & engineering 
(SP-10) 24 pp, Towmotor Corp. 
5206 on Reader Service Slip. 


Lift trucks* (5063) 14 pp, Yale & 
Towne Mfg. Co. 
5095 on Reader Service Slip. 


Shipping containers, 
palletizing 


Nestaway System 8 pp, Mid-West 
Metallic Products, Inc. 
5207 on Reader Service Slip. 


Corrugated box specifications 33 
pp, Hinde & Dauch 
5208 on Reader Service Slip. 


Storage and shipping cans (112) 
George D. Ellis & Sons 
5209 on Reader Service Slip. 


Pneumatic steelstrapper (AD 251) 
8 pp, Acme Steel Co. 
5210 on Reader Service Slip. 


Corrugated box gap flaps* 24 pp, 
Fibreboard Box Assn. 
5132 on Reader Service Slip. 


Carloading procedures (SPD-133) 
Signode Steel Strapping Co. 
5211 on Reader Service Slip. 


Wirebound pallet boxes* 8 | pp, 
Wirebound Box Manufacturers 
Assn. 

5096 on Reader Service Slip. 


Conveyors, racks, 
accessories 


Prefabricated spouting parts 8 pp, 
MIAG North America, Inc. 
5212 on Reader Service Slip. 


Removable roller conveyor 16 pp, 
Rapids-Standard Co. 
5213 on Reader Service Slip. 


Pneumatic conveying, air classify- 
ing 24 pp, Fluor Products Co, 
5214 on Reader Service Slip. 


Conveyor lubrication (F-10347) 4 
pp, Oakite Products 
5215 on Reader Service Slip. 


Mesh belt conveyors* 12 pp, Cam- 
bridge Wire Cloth Co. 
5082 on Reader Service Slip. 


Air conveying dry materials* F- 
14,4 pp, Sprout, Waldron & Co., 
Inc. 


5089 on Reader Service Slip. 


Conveyors* Cat 80, 4 pp, E. W. 
Buschman Co. 
5097 on Reader Service Slip. 


Flow handling systems* 4 pp, 
Metzgar Conveyor Co. 
5091 on Reader Service Slip. 


Can sorters (3R 3242) 8 pp, Ra- 
dio Corp. America 
5216 on Reader Service Slip. 


Conveyor rack (Form 16) 12 pp, 
Rapids-Standard Co., Inc. 
5217 on Reader Service Slip. 


Packaging, labelling, 
cartoning 


Automatic bagging scale (3749B) 
6 pp, Richardson Scale Co. f 
5218 on Reader Service Slip. 


How to buy adhesives 8 pp, Af 
bol Manufacturing Co. ; 
5219 on Reader Service Slip. 


Adhesives for bottle labels 12 pp, 
H. B. Fuller Company y 
5220 on Reader Service Slip. 


Frozen food carton 4 pp, Chicago 
Carton Co. : 
5221 on Reader Service Slip. 


Antioxidant* (Bul G104) 12 PP 
Eastman Chemical Products — 
5127 on Reader Service Slip. 
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Fille (CMD 801E, CMD 501-E) 
Food Machinery & Chemical 
Corp. : 

5222 on Reader Service Slip. 
Automatic screw capper Canning 


Machinery Co. 
5223 on Reader Service Slip. 


Processing equipment 


Wiener and frankfurter processing 
(V4062) 12 pp, Visking Co. 

5224 on Reader Service Slip. 
Custom stainless steel equipment 
38 pp, Paul Mueller Co. 

5225 on Reader Service Slip. 
Liquid, solid feeders (32-R2) 8 pp, 
Omega Machine Co. 

5226 on Reader Service Slip. 
Pressure leaf filters (Bul 146) 8 pp, 
T. Shriver & Co., Inc. 

5227 on Reader Service Slip. 
Vapor condenser for saving cool- 
ing water (139 R) 4 pp, Niagara 
Blower Co. 

5228 on Reader Service Slip. 
Polyethylene tanks 2 pp, American 
Agile Corp. 

5229 on Reader Service Slip. 
Processing equipment, size reduc- 
tion, mixers, etc. (200) 8 pp, 
Sprout, Waldron & Co. 

5230 on Reader Service Slip. 
Oats tempering conveyor (SS 202) 
2 pp, Sprout, Waldron & Co., Inc. 
5231 on Reader Service Slip. 
Pre-assembled spray dryer (1M- 
1157-49-0) Henszey Co. 

5232 on Reader Service Slip. 
Bulk Storage tank* (Form 1655) 
4 pp, Butler Manufacturing Co. 
5075 on Reader Service Slip. 


Controls, regulators 


Temperature indicating controller 
(MC-168) 4 pp, Fenwal, Inc. 
5233 on Reader Service Slip. 
Electronic system regulating motor 
speed* 14 pp, Cutler-Hammer, 
Inc. 
5153 on Reader Service Slip. 
Liquid level sensor (RF-581) 2 
pp, Robertshaw-Fulton Controls 
5234 on Reader Service Slip. 
In-line turbine flow meter* 21 pp, 
Pottermeter Co. 
5194 on Reader Service Slip. 
Basic pneumatic control* (F9-180- 
00) 28 pp, Westinghouse Air 
Brake Co, 
5189 on Reader Service Slip. 
Metal detection* 12 pp, Potter En- 
gineering Corp. 
5198 on Reader Service Slip. 
Instrument accessories* (Cat 500) 
Foxboro Co. 
5197 on Reader Service Slip. 
(Continued on page 113) 
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It takes 
eye-anpeal 
to cell the 
modern 
chopper... 


Give products the sparkle that lasts... 
“polish” them with Fibra-Flo Filter Aids 


When your bottled beverage or liquid 
product has to sell itself, it’s sound point- 
of-sale policy to equip it with all the eye- 
appeal you can. How? Filter the product 
to give it a long-lasting high “‘polish.” You 
can accomplish this operation quickly and 
economically with Johns-Manville Fibra- 
Flo® Filter Aids. 

Fibra-Flo Filter Aids combine the many 
fine filtration advantages of Celite* diat- 
omite with the adsorptive properties and 
mechanical strength of asbestos fiber. Used 
as a pre-coat, it forms a firm cake of mil- 
lions of microscopic filter pores. It removes 
even the most minute suspended solids 
and colloidal matter which cloud a fine 
product’s natural clarity and affect sta- 
bility. And it does so with no effect on the 
most delicate of flavors. 


© Jouns-MANVILLE 


Fibra-Flo also offers many operating ad- 
vantages. Ready-mixed to form a uniform 
precoat, it eliminates the mess and guess 
of mixing. It saves costs, too, by cutting 
down on equipment and labor needs. 
That’s because the filter aids are discarded 
after use, making it unnecessary to steri- 
lize and recover filtermass. 

Clarity is more uniform with Fibra-Flo. 
It forms a more stable precoat cake which 
resists pressure changes and overloading. 
Continuous addition of any of the standard 
Fibra-Flo or Celite grades assures uniform- 
ity throughout the filtration cycle. For 
further information, call your nearby 
Celite engineer, or write Johns-Manville, 
Box 14, New York 16, N.Y. In Canada, 
Port Credit, Ontario. 


*Celite is Johns-Manville’s registered trade mark 
for its diatomaceous silica products. 


JM 
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‘ Bubble 
trouble 
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oy ae - ae \S 
kill foam with a 
Dow Corning SILICONE DEFOAMER 


Is foam giving you the old “one-two”? One—slowing up your 
processing . . . two—running up your costs? Fight back hard. 


Knock out foam fast, with Dow Corning silicone defoamers . . . 
most efficient foam killers known! 


208,333 Ib lobster tank brine 
41,666 lb soft drink syrup 
20,800 lb deep fry fats and oils 


FREE SAMPLE! Make your own test. Return coupon below for generous trial sample of a 
Dow Corning SILICONE DEFOAMER. No obligation, of course. 





1 oz 


kills foam in: 


Dow Corning CORPORATION 
MIDLAND MICHIGAN 
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i Aqueous system 
Food pemiege 
Other. 
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This is Shell-Ice 





Shell-lce Maker of Size 11—29 tons per 


24 hours. 


Note double rows of 


tubes. 





CLEAR ...SOLID... 
COLD ... and with 


rounded edges 


Frick Shell-Ice is the natural 
preference of poultrymen, 
fishermen, shippers, ice men, 
and dairymen. 


Frozen and harvested, ina 
thickness of !/g" to |/2", with- 
out labor or special cleaning, 
Shell-Ice will save you time 
and money. Get the whole 
Shell-lce story now: ask for 
Bulletin 54. 


Write to: 


DEPENDABLE REFRIGERATION SI 


WAYN 





Pa 
re 


ox 





ESBORO, PE 
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20 pp 
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(Continued from page 111) 
Temperature control valve (5811) 
20 pp, Stow Mfg. Co. 
5238 on Reader Service Slip. 
gate temperature control* 
(SRB 15-58, J-180) Jordan Indus- 
trial Sales 
5178 on Reader Service Slip. 















ain Priced Over 
The Long-Term Haul 


" 
When low cost is @ factor you 
want the extras In G--- 


Fairbanks-Morse Water Lubricated 


Pomona Turbine Pump 


rbine pump- 
ged tu lower by 








Lab instruments, 
accessories 


Infrared spectrophotometer (6-58- 
15) 24 pp, Perkin-Elmer Corp. 
5239 on Reader Service Slip. 























Maintenance 
















Lubricating, electrical devices Cat 
58 Trico Fuse Mfg. Co. 
5240 on Reader Service Slip. 


Motor couplings, Folder 2875, 4 












g with this Tus 
































pp, Link-Belt Co. si 2 the beginnin nnual costs even : 
5241 on Reader Service Slip. Low price er puilt-in features pen simplified maintenance, 
Automatic door controls 4 pp J F pine jonger, trouble-free perform . he FM Pomona 
& J Co., Inc. prov} lta, hat make the f- ir 
5242 on Reader Service Slip. greater —_— Y few of the features Oe for raw water sO ag 
Tank coatings, linings* (D.F.L) Here are J outstanding investm' ak owers; sump pump 









n : j 
Pump suce © refrigeration: coolin 


Bishopric Products Co. , 
P conditionins, 


5066 on Reader Service Slip. 
Crack detector* (16674-1) 4 pp, 
Magnaflux Corp. 

5060 on Reader Service Slip. 


; tc. ; iystment above 
dewatering, © box, impeller aah service 


ication. Packing | : ting 
— an e reached without interruP i cgguice 
ground; . 













































































ilitat box 
Couplings (Bul A 665, A 681) e@ Two piece head shaft or material out of — designed 
Dodge Manufacturing Co. Stilling tube keeps wines : etainers an pump — 
5243 on Reader Service Slip. z Special bearings, beoree long life 
: Equipment washer 4 pp, Creative ’ ca maximum efficiency -neer today: Ask for "500 
, Metals Corp. . banks-Morse Sales Sak Morse & C0-» . 
5244 on Reader Service Slip. Contact your — ‘6957-1 Or write Farha 
illustrated es ‘Chicago 5, ill. 
. 1S ve., 
Flooring and roofing So. Micen® 
A Topcrete floor surface (SH 56) 4 
pp, Walter Maguire Company 
1, 5245 on Reader Service Slip. 
Fibre glass roof coating 4 pp, The 
n, Garland Co. 
5246 on Reader Service Slip. 
Re-roofin st 1 i i 
7 rly as 106) 4 pp, Seven Fairbanks-Morse pump factories 
a 5247 on Reader Service Slip. in the United States, Canada 
q Grout cement* (Bul 108A) 4 pp, and Mexico build the world’s greatest 
Nukem Products ; i i ; 
4, Se Riates, Givin tin, variety of hydraulic combinations 
. offered by any manufacturer 
; ain ui of liquids-moving machinery. 
. Flush valve (Data sheet 42) 2 pp, 


The Pfaudler Co. a 
5248 on Reader Service Slip. il | » 
Stainless mechanical tubing (TB te oA 
a A) 8 pp, Babcock & Wilcox : 









Also available for combination drive 
with top mounted unidrive motor. 


ped on Reader Service Slip. (A a 

ass pipe, fittings (PE-3) 44 pp, LY F 

Merona: @ AIRBANKS-MORSE 

5250 on Reader Service Slip. ( a name worth remembering when you want the BEST 


Pipe specifications* Midcontinent 
Tube Service, Inc. 


5062 on Reader Service Slip. 




















PUMPS « SCALES « DIESEL LOCOMOTIVES AND ENGINES « ELECTRICAL MACHINERY « RAIL CARS « HOME WATER SERVICE EQUIPMENT ¢ MAGNETOS 
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(4 What 


FOOD PRODUCTS 
OM eit 
CUS HA) 


You can screen them better with a SwEco Vibrat- 
ing Screen Separator. More than 550 Sweco 
Separators are performing efficient screening 
operations today in food plants throughout the 
world. Advantages include: big capacity — clean 
separation — long screen life — low operating and 
upkeep cost. So, whether the food materials you 
wish to screen are wet or dry — coarse or fine - 
heavy or light, you should investigate the SwEco 
Separator now. 


SEND FOR SCREENING DATA 





Check the kind of screening application in which you're 
interested. If it isn’t listed, add it in the space provided. 
We can send you specific information on your screening 
problem or one very similar. 


C I'm interested in screening data on: 


CZ Animal feeds 
(J Canned fruits & vegetables 
C Cereals 


O Fruit juices 
CJ Grain mill products 
CJ Grease & tallow 


C] Cocoa products C) Malt liquors 

C] Dairy products C) Meat products 
(] Dried & dehydrated foods OC Poultry 

C) Edible oils C) Sugar : 
(_] Fish processing (C Waste materials 
CJ Other 


(1 Send new SWECO Separator Catalog 
CO Send bulletin on “Solids-Liquid Separation” 
0 I'd like a screening demonstration 








YOUR NAME iinet 

COMPANY 

ADDRESS 

i) ek SN re, : | a || 2 

j i i Clip and mail to Dept. S-214-4 

a Southwestern 

Ss WwW E Cc oO Engineering 
SEPARATORS Company 


4800 Santa Fe Avenue, Los Angeles 58, California 
Engineers and Constructors ... Manufacturers 
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new literature 
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Sanitation 


Fireless steam cleaner (P-7578) 2 
pp, Kelite Corp. 

5253 on Reader Service Slip. 
Inside-Outside fly control 4 pp, 
The Huge’ Co. 

5254 on Reader Service Slip. 
Sanitizing Wineries & Distilleries 
(B7430) 4 pp, Oakite Products 
5255 on Reader Service Slip. 
Spray cleaning devices (2031) 2 
pp, Klenzade Products, Inc. 

5256 on Reader Service Slip. 


Insulation, thermal 


Industrial insulations (Cat J424) 
20 pp, Baldwin-Hill Co. 

5257 on Reader Service Slip. 
Low temperature insulation 4 pp, 
Borden Chemical Co. 

5258 on Reader Service Slip. 


Ingredients, food additives 


Lemon juice in shrimp, seafood* 
(Bul 468, 478, 481) Sunkist Grow- 
ers 

5039 on Reader Service Slip. 
Corn sirup in jams, jellies* (SB- 
1D1a) 14 pp, Clinton Corn Proc- 
essing Co. 

5035 on Reader Service Slip. 
Kosher approved flavors* 8 pp, 
Dodge & Olcott, Inc. 

5043 on Reader Service Slip. 
Marshmallow candy formulations* 
(Bul 8) Atlas Powder Co. 

5040 on Reader Service Slip. 
BHT antioxidants* (DS _ 1-30-58) 
10 pp, Hercules Powder Co. 

5036 on Reader Service Slip. 


Dehumidification facts (Bul 512) 
6 pp, Abbeon Supply Co. 

5259 on Reader Service Slip. 
Air conditioning units (786) 54 pp, 
American Air Filter Co. 

5260 on Reader Service Slip. 
Mounted transplanter (5720-2) 
New Idea Farm Equipment Co. 
5261 on Reader Service Slip. 
Protective clothing (6-2758) 8 pp, 
B. F. Goodrich Co. 

5262 on Reader Service Slip. 
Laboratory, pilot plant services 
(58-1-4M) 4 pp, Roy F. Weston 
5263 on Reader Service Slip. 
Vacuum sterilization service* 4 
pp, Chili Products Corp. Ltd. 
5061 on Reader Service Slip. 


/ CHECK LIST 


FOR 


“PRODUCTS WITH A PURPOSE” 


soled or hte onsegeit of 0 Ol 
. .. We invite you to check any or all of these 
items for specific information on how they 
can be utilized to your advantage. 

(_] Entrapped Powdered Flavors 

) Butter Flavor Specialties 

] Certified Food Colors 

(_] Imitation Chocolate Flavors 

_] Coffee Flavor Specialties 

C) Concentrated Citrus Oils 

(_] Coumarin Replacements 

(_] True Fruit Flavors 

C] Imitation Fruit Flavors 

] Maple Flavor Specialties 

(_] Spicearomes 

C) Natural & Imitation Spice Oils 

(_] Pure Vanilla Concentrates 

C) Imitation Vanilla Concentrates 


(] Worcestershire & other Sauce Bases 


Srasyyl@ 


LABORATORIES, INC 


EXECUTIVE OFFICES: 900 VAN NEST AVE., #ox 12 NEW YORK 62, #.1 


CHICAGO 6 - LOS ANGELES 21 
Cincinnat: 2 + Detrort © Dallas « Memphis « New Orleans. 12 
St. Louis 2 + San Francisco « San Bernardino 


Florasynth Labs. (Canada Ltd.) + Montreal, Toronto, Vancouver, Winmpet 
Agts. & Dist. in Mexico: Drogueria & Farmacia Mex., S.A. Mexico 1, D. F. 


5264 on Reader Service Slip 


f 








FOOD PROCESSING 





Americ 
sion | 
America 
tific | 
Ampco 
Armstro 
Aseptic- 
Automa 
vision 
factur 


Beach-R 
Bin-Dic: 
Blaw-Kr 

Divisi 
Boiler | 

pany . 
Bowser, 
Bristol ¢ 


Cambrid 
Camco § 
sion . 
Carpente 
ube |] 
Clayton 
Cleaver-E 
sion .. 
os 
ipper 
Consolids 
Continen: 
board | 
Corn Pre 
Crane Co 
Crown C 
Cyclone 
Wire I 


Darnell (¢ 
Day Sales 
Dempster 
Diamond 

sidiary ¢ 
Diamond 


Durant M 


Eastman ¢ 
Sidiary ¢ 
dmont N 


SEPTE) 














A 
Acme Steel Products Division, Acme 
Steel Compatty _.......-------<-+----sc-e-e0pe-eeeeeeees 52 
Allis-Chalmers, Y induscrial Equipment 
DivisSiOM ......-...----------seeeceeeeeceeyeneeneeeeeeenenees 
Aluminum Company 0 of America ............ 81 
American Hard Rubber Company, Divi- 
sion of Amerace Corporation ...... 
American Sterilizer, — and Scien- 
tific Division ........-..- . _ 99 
Ampco Metal, Inc. ..........- 60 
Armstron Machine Works ........ 98 
Aseptic-Thermo Indicator Company ........ 88 
Automatic Transportation Company, Di- 
vision of The Yale & Towne Manu- 
facturing Company. ............---.-.:s-seseeeee 57 
B 
Beach-Russ Company ..........-.----20----2:s-0++e0000 110 
BevMPCRIOl CO., TI scsscsan.- no. scosin se ceccornass 53 


Blaw-Knox Company, Dairy Equipment 
TORTIINIIR onecvcssnccnssnncocnonnssapeosenesgucstesenacooees 
Boiler Division, Cleaver-Brooks 
PANY .-20-.-0n.eceesecnneesenrencenneennerssceecessccsscosense " 
Bowser, Inc. .... 
Bristol Company, UBS sc ccnicones 





Cc 


Cambridge Wire Cloth Co., The ...... ae OO 
= ales, Canning Machinery Divi- 


Carp ener Steel Company, The, Alloy 


RIL 05. iencidabisveapkepbadeiscestsncesce 
Clayton Manufacturing Company ere 103 
Cleaver-Brooks Company, Boiler Divi- 

sion .... . 86 
Clinton Corn. "Processing ‘Company . 12 





Clipper Belt Lacer Company OP «-- 64 
Consolidated Packaging achinery Corp. 74 
Continental Can Company, Gair Box- 










board & Folding Carton Division 54 
Corn Products Sales Company .... 14 
Crane Company ....... 95 
Crown Cork & Seal mpany, Ne. on SS 
Cyclone Fence Dept., Amer. Steel & 

Wire Diy. United States Steel ............ 

D 
Darnell Corporation, Ltd. . 116 
Day Sales Company, The ...................----- 85 
Dempster Brothers, Inc. ...........-....--+c-0-0-+« 62 
Diamond Chain Company, Inc., A Sub- 
sidiary of American Steel Foundries ee: | 
Diamond Crystal Salt Co. ..... 28 
Distillation Products Industries, A Divi- 
sion of Eastman Kodak k Company ius 
Dodge Manufacturing een ae | 
Dorr-Oliver Incorporated atseastocrrsrocees 
Dow Corning aren : * 
Durant Mfg. Co. SMcescestevensntiavcee ae 
E 


Fastman Chemical Products, Inc., sub- 
sidiary of Eastman Kodak Company .. 11 
Edmont Manufacturing Company 60 


ADVERTISERS 


in this issue 


Elwell-Parker Electric gl teanconel The 59 
Eriez Mfg. Co. 45, 61 
F 
Faber Laboratories 63 
Fairbanks, Morse & Co. ..... 113 


Filpaco oe The Filter —r Co. 72 
Flavorex Co., Inc. 
Florasynth Laboratories, Inc. . . 114 
Food Machinery and Chemical ‘Corpora- 
tion, Canning Machinery Division .. 
Foxboro Company, The . bese 
eee sainuaseoehaneetis 
Fritzsche Brothers, Inc. . 
Fuller Company, Subsidiary ‘of General 
American Transportation Corporation 58 





G 
G & H Products Corporation ... 7 
Gaylord Container Corporation, Division 
of Crown Zellerbach Corporation ...... 75 
General American Transportation Cor- 
poration, Louisville oye © Division .... 89 
Givaudan Flavors, Inc. ......... io 
Gottscho ........ ins JO 
Great Western “Sugar Company, 7 The . 10 
Griffith Laboratories, Inc., The axe & 
H 


Hazel-Atlas Glass, Division of Continen- 
tal Can Company .. 82 
Hercules Powder Com yany Incorporated, 





Virginia Cellulose Department -.. 37 
Hercules Powder Company Incorporated 109 
Heyl & Patterson, Inc. ............... 88 
Hinde & Dauch, Division of West Vir- 

ginia Pulp and Paper ee ae 71 
Hope Machine Company . rocco ae 
Hotel Pittsburgher ............... Kguoiniacaonaad a 
Hubinger Company, The iatnomoneeat. ae 
Hubbell Corporation ........................... ik 

I 
Ingersoll-Rand mcthlicesviee nist ae 
International Salt Co. .................. ae 
J 
Johns-Manville . 111 
K 
Keever Starch Company, The . 115 
Kohnstamm & Co., Inc., H. ; 79 
L 
Ladish Co., Tri-Clover Division 91 
Lammert & Mann Co., Inc. . 74 
La Porte Mat and Mfg. Co. .......... 66 
Lee Metal Products Co., Inc. ...00000....... 90 
Lift Trucks, Inc, .... 66 
Linen Supply Association of America 

and National Cotton Council ..... > a 

Link-Belt Company .......... 46 


(Continued on next page) 
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TO MEET THE DEMAND FOR 


s prote N 


INVESTIGATE 


THE EMPHASIS TODAY is on more protein. Are you 
as conscious of this trend as consumers? 


KESCO VITAL WHEAT GLUTEN is being used as a pro- 
tein supplement by many food processors, includ- 
ing the baking, cereal, macaroni and health food 
industries for improving established products and 
developing new products. 


KESCO VITAL WHEAT GLUTEN is guaranteed 80 per 
cent protein. Due to this high concentration, a 
little goes a long way. Investigate how KESCO VITAL 
WHEAT GLUTEN can help you. 


SEND FOR SAMPLES, analysis and further information. 


THE KEEVER STARCH COMPANY 


COLUMBUS 15, OHIO 







" Processors of Grain Products for Industry Since 1898 
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STANcase 


eee ey ere a 2: 


EQUIPMENT 






ALL-SEAMLESS 


STAINLESS STEEL TUBS 


Model No. 98 — 56 qts. or 100 lbs. 
Model No. 97 — 34 qts. or 60 lbs. 
(Covers Available) 

ALL SEAMLESS, STAINLESS STEEL TUBS 
drawn of one sheet of 18 ga. Stainless 
Steel. Ruggedly constructed for long-lite 
service, yet light in weight (141/2 lbs. and 
12 lbs.). Vatntained sparklingly clean and 

sanitary with minimum labor. 


STAINLESS STEEL 


FOOD HANDLING TRUCKS 


MODEL No. 36 — of 14 ga. Stainless 
Steel. Inside dimensions: 58'' x 251/2" 


x 17'' deep. Three other pular sizes 
available. Write for catalog. 


SANITARY, STAINLESS STEEL DRUMS 


7 Ruggedly constructed for long-life service of 16 ga 

f Stainless Steel. Inside surfaces are seamless and 

fi polished; maintained sparklingly clean and sanitary 
with minimum labor. Foot rings are made of heavy 
gauge Stainless Steel; take abuse of service (bottom 
of drums do not rest on floor). 


a AVAILABLE IN 3 SIZES 


4 MODEL No. 30 — 30 Gal. Cap. 
MODEL No. 55 — 55 Gal. Cap. 
MODEL No. 60 — 60 Gal. Cap. 


(Covers available for Models No. 30 and No. 55) 
FULLY APPROVED BY HEALTH AUTHORITIES 
Manufactured by 


THE STANDARD CASING CO., Inc. 





WRITE FOR CATALOG OF 
COMPLETE LINE OF SANITARY, 
STAINLESS STEEL EQUIPMENT 


121 Spring St., New York 12, N. Y. 





5266 on Reader Service Slip 





_TRERICE | 


_\ PATENTED STEAM TRAPS 
y || food 












J‘... ASSURING NO LEAKAGE 
DUE TO WIRE DRAWING 


== processing 


\ 
s 
' 
/ 





a 
Putman- 
Style 
magazine 


featuring all 
a these unique 
) |] J elements: 


No NO . a ; J Y 


IT ROTATES 


With every discharge, the valve in | Removable cap permits quick ac- 
a Trerice trap seats in a different cess to valve and seat for inspec- 
position...anewseat...asteam tion and maintenance. 


tight seat every time! Discharging 
water impinges on the impeller FREE TRIAL OFFER 
We’il supply one, a dozen, or 


+ +. causes rotating action. 

: more Trerice steam traps for your 
1 EASIER MAINTENANCE operation on a FREE 60-day trial 
; A Trerice trap can be inspected basis. Act now! Write today for 
and cleaned without removing it biilletin 1400D containing com- 
from the line, or disturbing the _ plete cagiestng data, valve and 
high pressure bolts and gasket. _ orifice charts. 


H. O. TRERICE CO. 1420-E West Lafayette Bivd., Detroit 16, Mich. 
Sales Offices in Principal Cities of U.S.A. and Canada 
5267 on Reader Service Slip 
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Send today for this 


useful data on 





| ee Ae a 
to fit your 


specific needs 





Available in hundreds of models 
—select the types best suited to 
your particular requirements. Var- 
ious types of treads [including 
Neoprene and Phenolic Wheels) 
and a variety of stems, top-plates 
and other fittings for ease of 
application to all movable food 
processing equipment. 
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if you want more information on ingredients, processes, controls 


or developments discussed herein, as you read this issue, 


ask our READER SERVICE DEPT. . . 


As you read editorial articles and advertisements which interest you, on which you'd like more information .. . 
number under each and circle this number below. Then 
+ No postage, no envelope necessary. | 


note ke 
and address at the bottom of this sheet and mail . . 


to you direct, without obligation. 


5000 5039 5078 5117 5156* 5195* 
500! 5040 5079 5118 5157 5196 
5002 5041 5080 5119 5158 5197 
5003* 5042 508! 5120 5159 5198 
5004 5043 5082 5121 5160 5199 
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5036 5075 5114 5153 5192 5231 
5037 5076 5115 5154 5193 5232 
5038 5077 5116 5155 5194 §233 


“Since there are several items covered by this number, 
please list this number with the specific item on which you 
want additional information in the “Multiple Listings" 
column at right. 





dens es cnmnsininisanonctesneneruesarui-cnsetnnieeinianitaliaiaiaat 
Name dion icieniinshndomnnnnaunestivescuantnninnbeniatventennnaimasscuninaesceutodesnscitttnliuninaiimnpenieaniinaCaaa hig. ntoe 


Ti alee lath etie 


Street Address of Company 2... -...--------...--------cn--oe 


. use this sheet 


Key No. 


5257 


5264* 
5265 
5266 
5267 
5268 
5269 
5270 





<ictsteeeeeeeeenain Product —— 





fill in your name, title, company, main product 
shetaaiin will come 


September 1958 
READER 


SERVICE 


SLIP 


Multiple Listings 
for items with* 





5261 
5262 
5263 


Please type or print and be sure to give your title and main product of Company ———————— 


eee 














* * 


PIB CSnisog — TVW “TW3S ‘G1Od — AUWSSID3N 3d013AN3 ON 







< 


NO STAMP — NO ENVELOPE NECESSARY 
Just FOLD, SEAL and MAIL 
Be Sure to Sign Your Name . . . See Other Side 


CHICAGO 11, ILLINOIS 


PUTMAN PUBLISHING COMPANY 
111 EAST DELAWARE PLACE 


: 
g 
: 
‘ 


This is a Service for Readers 
-— No Obligation 





Special subscription request-qualification form for use of 


Management and technical men who wish to receive 


FOOD PROCESSING without charge 
..« fill in form below 


If you are responsible for processing operations, in a management or technical capacity, as cor- 
porate officer, manager, plant superintendent, food technologist, chemical engineer, chemist, 
engineer, or equivalent responsibility . . . in a plant of substantial operations* where food proc- 


essing is an important factor... 


Present Reader... If this issue of FOOD 
PROCESSING was addressed to you or if you 
have previously mailed one of these request 
slips, it is not necessary to fill in this form. 


New Reader... If you qualify as outlined 
above, FOOD PROCESSING will be sent to you 
without cost or obligation. In requesting, be sure 
to answer all questions. If your firm is not rated 
or listed in standard references, indicate size of 
the company by capacity, annual sales, or num- 
ber of employes. Unless all information is given, 
magazine will not be sent. 


Please print or type 

Name 

Company 

Main Products 

Rating of Company 

Street Address of Company 

ao ae Zone No. 


*"substantial operations" does not nec- 
essarily mean an extremely large plant. 
But requests for the magazine exceed 
supply so we must set standards to in- 
sure publication being sent where it can 
be used to best advantage. 


D PROCESSING will be sent to you without charge or 
obligation . . . if you request it. Use form below. 


an tad Your a oe . others in your 
nt, having responsibilities for ing o 
erations, as outlined above, would tbe fo 
receive FOOD PROCESSING, use the form on 
back of this sheet. 


Change of Address . .. Use this form to 
notify us of a change in address. Please answer 
all questions in regard to your new affiliation, 
and in addition give us your former address in- 
cluding company, city, and state. 


Please print or type 


> Former Company Affiliation 


Former Address 

Your Name 

Present Company 

Main Products 
ia §# # &#&#&5&°}—f 


Street Address of Company 


City 


Just mail this request to 


READER SERVICE DEPT., FOOD PROCESSING 
111 East Delaware Place, Chicago 11, Illinols 


See other side of this sheet 
>» 





SEPTEMBER 1958 


WOULD OTHERS IN YOUR PLANT also like to receive 


FOOD PROCESSING without charge? 


If others in your plant also would like to receive FOOD PROCESSING .. . and if they 

— as outlined on the reverse side of this sheet . ... list their names below .. . 

a int or type, then mail this slip to READER SERVICE DEPT., FOOD PROC- 
SING, III Be Salar Place, Chicago 11, Illinois. 


Name (Please print or type.) 


IF YOU ALSO WOULD LIKE 


to receive FOOD PROCESSING personally 
and without charge, see reverse side of this sheet 





Personalities, 
Companies 


re 


Salada-Shirriff- 
Horsey Inc. 


has advanced E. Day 
Wood, Jr., to general 
manager of the com- 
pany’s S E A Division, 
Tampa, Fla. The divi- 
sion processes and 
flash freezes shrimp 
and other sea food 
products. 


Edward M. Muldoon 
is general manager of 
both LaChoy Food 
Products and grocery 
products division of 
Beatrice Foods Co. 


Huron Milling Div. 


of Hercules Powder 

Company’s Virginia 

Cellulose Department 

has greatly expanded 
ind 


Harbor Beach, Mich., 
plant, and appointed 
Donald K. Dubois 
manager of bakery 
services. Expansion of 
research facilities and 
services was prompted 
by success of ‘‘Vi- 
crum,”’ company’s 
new form of vital 
wheat gluten used to 
improve functional 
characteristics of yeast- 
raised products. 


net 
Felton Chemical 
Company, Inc. 


Brooklyn, N.Y., has 
appointed Alexander 
S. Dubenchiek head 
of their Essential Oil 
and True Fruit Flavor 
Research Laboratories. 


For 

more information 
_ on product at 
right, circle 5269 
see information 
request blank 
Opposite last page. 
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LACTOSE: APPLICATIONS UNLIMITED 


MILK SUGAR 


VERSATILE is the word for Lactose 
(milk sugar). New food industry uses 
are being reported nearly every week. 
There is literally no end to the 
product-improving applications for 
this low sweetening, free flowing 
sugar. 

For example, Lactose enhances fla- 
vors. It is an excellent pigment ab- 
sorbent and aroma catcher. It forms 
a superior dispersing agent for high- 
fat powders. It improves browning 


and caramelization. It controls sugar 
crystallization for superior uniformity. 

Only Western offers you all forms 
of Lactose...5 grades, 10 basic granu- 
lations (custom granulations, too). 
And you can depend on Western for 
prompt delivery and the uniformly 
high quality you need. 

Find out how Lactose can help 
your product improvement program. 
Tell us the applications you are con- 
sidering. We'll send you full infor- 


WESTERN CONDENSING COMPANY 
Appleton, Wisconsin 


mation and samples. Address: Tech- 
nical Service, Department 17J. 


actose 


WORLD-WIDE SUPPLIER OF HIGH-QUALITY MILK DERIVATIVES 





PROVERB PRATTLE “The cautious 
seldom err’ 


FromthepenofCon- 
fucius, famed phi- 
losopher and sage 
of ancient China 
who lived from 551 
to 478 BC. His mor- 
al andethical teach- 
ings have gained 
in popular stature 
through the cen- 
turies. 


Nor do those who use 


/Alwa Maple 


One of the finest most natural tasting imitation maple flavors 
for every food use. A dependable standard for years because 
it’s priced right and it tastes right. 


Send for your generous testing sample and recommendations 
for use. 


CHICAGO e LOS ANGELES e TORONTO e PARIS 
Plants— Elizabeth and Union Beach, N. J.—Paris 
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